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which nobody hzs yet thought worth' their while 
| 40 write upon: but as I have both ſeen, and found by © 
eerperience, that the generality of ſervants are gruß 
. wanting in that point, therefore I have OO: 
 #aunfirudt them in the beſt manner 1 am capable ; and 
I Aare ſay, that every ſervant who can but read, t 
be capable of making a tolerable good cook, and thoſe 
RO PR IO . 
ng ory one. * . 
. 
7 hall be forgiven; 1 
tower fort, and therefore muſt treat them in their own. 
way. | For example, when F bid them lard a fowl, 
sf 1 ſhould bid them lard with large 1ardoons, thiy 
would not know what I meant ; but when I fay t they. 
muff lard with little pieces of baton, they know what © 
1 mean. 80 in many other things in Cookery, the gen? 
cos hve fck highway of e heme, ad 
the poor girls erat A % to know roh they meu, 
rr 1095 16/4 e one there ave fuel — 
odd Jumble of Wings as would quite fpoil a good 
ks and indeed ſome things ſo extravagant, that it 
would be almoſt a « Pans to make if of iu, ohh 
_ diſh cus be mas full as good, or better without h 
"Ss when you entrant ev 
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ham; which, wit the other ingredients, makes i 


very expen/ive,and aft this only to mix with other ſauck. 
And again, the efſence of ham for ſauce to one diſh ; 


when I will prove it, for about three Auillings I will © 


make as rich and higha ſauce as all that will be, 
"when dune , For example; 5 


Take a large deep ſtew-pan, half A aer 
ham, fat and lean together, cut the fat and lay it 
over the bottom of the pan; then take a pound 
af veal, cut it into thin ſlices, beat it well with 
the back of a knife, lay it all over the ham; 
then have ſix-penny-worth of the coarſe lean 
part of the beef cut thin, and well beat, lay a 
layer of it all over, with ſome carrot, then the 


lean of the ham cut thin and laid over that; then 


cut two onions. and {trew over, a bundle of ſweet 
herbs, four er five blades of mace, fix or {even 


cloves, a fpoontul of all- ſpice or Jamaica pepper, 


half a nutmeg beat, a pigeon beat all to pieces, 
lay that all over, half an ounce of truffles and 
morels, then the reſt of your beef, a good cruſt 
of bread toaſted very brown and dry on both 
ſides: you may add an old cock beat to pieces; 
cover it cloſe, and let it ſtand over a low fire two 
or three minutes, then pour on boiling water 


enough to fill the pan, cover it cloſe, and let it 


ſew till it is as rich as you would have it, and 


then ſtrain eff all that ſauce. Put all your ingre- 


dients together again, fill the pan with boiling 


water, put in a 4reſh. onion, a blade of e | 


and a piece of carrot; cover it cloſe, and let it 
ſtew 
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new un it is as firong as you want it. This will 


de full as good as the effence of ham for all ſorts. 


of fowls,. or indeed moſt made diſhes, mixed with 


a glaſs of wine, and two or three ſpoonfuls of 


catchup · When your firſt gravy is cool, ſkim off 
all the fat, and keep it for uſe. I kis jalls far 
Hort of the expence of a. leg of veal. and it and 
anſwers every purpoſe you want. . 

. if you go to market, the ingredients will not come 
to abode half A crown; or for about eighteen pence 


' you may. make ur. m good pravy as will ſer ue twenly- 


Take twelve penny-worth of coarſe lean beef, 
which will be ſix or ſeven pounds, cut it all to 
pieces, flour it well; take a quarter of a pound 
of good butter, put It into a little pot or large 
deep ftewpan, and put in your beef: keep ſtir- 


pour in a pint of boiling water; ſtir it all toge- 
ther, put in a large onion, a bundle of tweet 
herbs, two-or three blades of mace, five or ſix 
cloves, a ſpoonful of all-ſpice, a cruſt of tread 


toaſted, and a piece of carrot ; then pour in four 
ar five quarts of water, ftir all together, cover 


cloſe, and let it New till it is as rich as you would 
have it; when. enough, ſtrain it off, mix it with 
two or three ſpoonfuls of catchup, and half à 


pint of white wine; then put all the ingredients 


together again, and put in two. quarts of boiling 


vater, cover it cloſe, and let it boil till there is 
about a pint ; ſtrain it off well, add it to the firſt, 


a 3 and 4 


FS 


* A 
= - 
4 * 1 — 
' : 
. - 7 


ring it, and when it begins to look a little brown, 


A dalton aan canoes adam. 


* 8 


| | 

| 

i vi To the READER 
and give it a boil together. This. will make a+ 


great deal of good rich gravy. 


| You may leave out the wine, eee : 
you want it for; ſo that really one might have a 
genteel entertainment for the price the ſauce of one diſh - 
comes to; but if gentlemen will have French cooks . 
they muſt pay for . tricks. 


A Frenchman in is own country will dreſs a fine 
dinner of twenty diſhes, and all gentcel and pretty, 
for the expence he will put an Englith lord to for dreſs 
ſing one diſh. But then there is the little petty pro- 1 
fit. I have heard of a cook that uſed fix pounds of - &- 
butter to fry twelve eggs; when every body knows 18 
(that underſiands cooking ) that half a pound is full 
enough, or more than heed be uſed : but then it would 
not be French. So much is the blind folly of this 
age, that they would rather be impoſed on by a French 


booby, than give Pens, to a good Engliſh 
c 00k 1 2 


I doubi I ſhall nt gain the eſteem of Yhoſe gentle- _ 
men; however, let that be as it will, it little con- FF 
cerus meg but ſhould I be ſo happy as to gain the + 
good opinion of my own ſex, I deſire no more; that 
will be a full recompence for all my trouble: and T ; 
only beg the favour of every lady to read my Book } 
throughout before they cenſure me, and then I flatter | 
myſelf 1 ſhall have their approbation. © 

I fall not take upon me to meddle in the phyſical 
way farther than two receipts, which will be of uſe to . 
the public in general, one is far the bite of a mad dg; 

and the other, if. a man N be near where the 


plague 
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Plague is, he ſhall be in no danger; which, if made 
w/e of, will be found of very great ſervice to thoſe who 
Nor ſhall I take upon me to direct a lady in the 
Economy of lier family; for every miſtreſs does, or at 
teaft ought to know, what is moſt proper to be done 
there; therefore I ſhall not fill my Book with a deal 
of nonſenſe of that kind, which I am very well affured! 
none will have regard to. 
I have indeed given ſome of my Fo French names 
to diſtinguiſh them, becauſe they are known by theſe: * 1 
names : and where there is great variety of din + 
and a large table to cover, ſo there muff be 4% i 
names for them; and it matters not whether they b 
called by a French, Dutch, or Engliſh name, ſo * 
they are good, and done with as little expence as the 


diſh will allow of: 
J. ſhall ſay no more, only hope my Book will an- 
fuer the ends I intend it for ; which is to improve 
= 2 and ſave the ladies a great. deal. of traut 


THE 
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THE Art of Cookery, like all other arts, is ſubject 
to the variations of faſhion, and the improve- 


ments of taſte. —Therefore, notwithſlanding the ju ſ 


claim of Mrs. Glaſſe's Book on that ſubjedt to the 
approbation of ihe Public, yet it was apprehended. 


that a careful revifal might render this new Edition of 


her work ſtill more acceptable and more uſeful * how- 


far the Editor has ſucceeded, the Public will deter- 


miner but to enable them io judge of his performance, 
it will be neceſſary to give a ney tha improvements. 
and alterations. | 

On a careful peruſal of the lafl Edition, the Edilor 
noted the deficiencies in many receipts, which he 
kath ſupplied, by adding what was wanting, and 
redtifying what appeared to be wrong in the como 


fitions, gil ler as to quantity or quality. _ 


Li the Qapier on Roaſting and Boiling, he hath 
made ſeveral neceſſary alterations, in point of time, in- 
performing thoſe operations of the Culinary Art; and. 
given his directions in as: plain, clear, and com- 
prehen/ive a manner as poſſible, thats the Learner may. 
not be ata loſs how to proceed. | 


H. huth allo mad many alterations wad improve 


ments in the Chapter on Made Diſhes. 
a-5 | = 
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correction, he hath made ſuch amendments and al- 
teralions as were requiſite, and introduced ſeveral 
NEW ones. | 


The Chapters on Pies and for Lent, have alſo re- 
ceived the neceſſary additions and corrections. 


As to the Directions for the Sick, e Editor hath 
not preſumed to make any alteration ; the Author ap- 
pears to be the beſt judge of the directions ſhe lays down 
in this department of her book. He hath, however, ex- 
punged her directions for Dreffing Turtle (both real 
and mock ; ) and inſerted directions adapted to the nie- 
thod he hath conſtantly, and ſucceſsfully praiſed for 
many years, and which, he is perfectly convinced, 
will anſwer the expect᷑ation of the Reader. 

In the courſe of the corrections, alterations, and 
additions made in the work, the Editor hath endea- 
woured to be as conciſe, but as intelligible as poſſible : 
he hath nct laid down any rules, or inſerted any re- 
ceipts, which are not warranted by experience in a 
_ of practice for many years ; and hopes he has 

tas undertaking as a good cook, which will 
fufficiently apologiſe for every deſect of lauguage as a 
good writer. —Z7 ke Au. has always been his Profe % 
6d to the latter he makes no 1 
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To. ſtew ox palates, de 
To ragoo a leg of mutton, 
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A third way of making a white fricaſee, 23, 26 
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Another way to ragoo a breaſt of yeal, _ 3 it 
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To ragoo ox palates, ib: 
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o ſtew pigeons, + 
To drefs a calf 's liver in a caul, 
To roaſt a calf*s liver, 
To roaft partridges, 

To boil partridges, 
To dreſs partridges à la bra'ſe, 
To make partridge panes, 
To roaſt pheaſants, : 

A ftewed pheaſant, 

To dreſs a pheaſant à la braiſe, 
To boil a pheaſant, 
To ſalmec a ſnipe or woodcock, - 

Snipes in a ſurtout, or woodcocks, 
To boil ſnipes, or woodcocks, 
To dreſs ortolans, . | 
To dreſs ruffs and reifs, 
To dreſs larks,, 
To dreſs plovers, | 
To dreſs 3 pear faſhion, 
To dreſs a jugged hare, 
Florendine hare;. 
To ſcare a hare, 
To ſtew a hare, 
A hare civet, 
Portugueſe rabbits, 

Rabbit ſurprize, 

To dreſs rabbits en caſſerole, 
Mutton kebobbed, 

A neck of mutton, called the haſty diſh, 
To make a currey the Indian way, 

To boil rice, | 
To make a pellow the Indian way, 
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| 116, 


117. 


119, 
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Another way to make a pellow, page 121. 

To make eſſence of ham, " 32%» 129. © 

Rules to be obſerved in all made diſhes, _ 122 
CHAP. III. 


Read this Chapter, and you will find how expenſiue 
2 French Cook's Sauce is. 


TH French way of dreſſing partridges, 123 


To make eſſence of ham, 124 
A cullis for all forts of ragoos, | ib. 
A cullis for all ſorts of butcher's meat, 124, 125 
Cullis the Italian way, l 12 
Cullis of craw-fiſh, * 126 
A white cullis, | 
Sauce for a brace of partridges, pheaſants, or any 
thing you pleaſe, . | 126, 127 
CHAP. IV. 


To make a N. uniber of pretty little Diſhes fit for a 
Supper, or Side- Diſh, and little Corner- Diſhes 
for a great Table; and the reſt you have in the 
Chapter for Lent. 
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OG's ears forced, 127, 124 
To force coeks-combs, 128 
To preſerve cocks- combs, ö ib. 
To preſerve or pickle pigs feet and ears, 128, 129 
Pigs feet and ears another way, 129 
To pickle ox palates, 129. 130 
To ftew cucumbers, | I 78 
To ragoo cucumbers, 4 . 
A fricaſee of kidney-beans, | 2 ib. 
To dreſs Windſor beans, 130, 131 
To make jumballs, 3k 
To make a ragoo of onions, b. 
A ragoo of oyſters, 131, 132 
A ragoo of aſparagus, 132 
A ragoo of livers, - Ian, 139 


| To ragoo cauliflowers, 133 


— red cabbage 


> 
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„ 4 way to ſtew peas, 
-founds brolled with Ew» 
A forced cabbage, : 


$ forced and ih 


Collops 6. 


To dreſs cold i or pigeon, 
To fry eld wea 

0 co 5 
To tofs up cold veal white, 
To haſh cold mutton, 

o hath mutton like veniſon, 

To make collops of cold beef, 

o make & florendine of veal, 
Tv make a ſalmagundy, 
Another way, | 
To make little paſties, . 
* 190 garniſhing of diſhes, 


CHAP. . 


Fb dreſt Fiſh. 


OBSTER ſauce, 
Shrimp ſauce, 
To make oyſter ſauce, 
To make anchovy ſauce, 
To Urefs a brace of carp, 
Fo drefs carp au bleu, 
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page 133 
10. 

133, 134 
134 

134. 122 
135 


141 
ib. 

141, 142 
'. 243 
142, 143 
143 


O make ſtrong broths for ſoups or gravy, 143, 


Gravy for white ſauce, 
Gravy for turkey, fowl, or ragoo, 


144 
144 
ib. 


Gravy for a fowl, when you have no meat or gravy 


ready, 


144. 145 


CONTENTS 
Vermicelli foup, | ] 


Macaroni ſou pp 
Soup creſſu, Ho 2 
To make mutton or 1 grauy, 

To 2 ſtrong fiſh gravy, * a”. 19 0 
To make 155 idge tor Chai 

To make ſtron ry h to keep for ile, nv A 17 
A -craw-fiſh foup p. 4 5 


To make ſoup ſantea, or gravy ſoups 
A green peas ſoup, 


Another way to make grean peas ſoups 
A peas ſoup for winter, | 
Another way to make it, 

A cheſnut ſoup, | | 
Hare ſoup, nl An 
Soup & la Reine, — IE 
To make mutton broth, 

Beef broth, 

To make Scotch barley broth, 
To make hodge-podge, 
Hodge-podge of mutton, 
Partridge ſoup, 

To make portable ſoup, 184. 
Rules to bo + obſerved in making ſoups and br 


65. 
CHAP. vi „ 


Of Proddis je 1 


AN oat pudding towhanes tf 3 4 156 

To make a calt 's foot pudding, . 15 

To make a pith pudding, 1 

To make a marrow pudding, 1% 23060 

A boiled ſuet pudding, | 1 | 

A boiled plum pudding, N 

A hunting pudding, 

71 Yorkſhire pudding, 
yermicelli puddi 

A ſteak pudding, 

Suet dumplings, 1 TIE 

An Oxford pudding, 160 


Rules to be obſerved in making 3 . 
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F make a ſavou 
To make a calf 
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CHAP. VIII. 


Of Pies. 


O make a fo fine ſweet lamb or veal pie, 
A ſavoury vea 


land or veal pie, 


To make as olive pie, 
"To ſeaſon an egg pie, 


To make a mutton pie, 
A beef ſteak pie, 


A ham pie, 

To make a pigeon pie, 
To make a giblet pie, 
To make a duck pie, 
A chicken pie, 


A Cheſhire 
A Devonſhire ſquab pie, 
An ox-cheek pie, 

A Shropſhire pie, 

A Yorkſhire Chriſtmas pie, 


ke n a veniſon paſty, 


pork pie, 


A calt*s head pie, - 
To make a tort, 
To make mince pies the beſt way, 
Tort de moy, 
To make orange or lemon tarts, 
To make different forts of tarts, 
Paſte for tarts, 


ver * for tarts, 


ple, 
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75 ws for great pies, _ 
nding cruſt for great pies, 
q cruſt, 
ing cruſt, 
| {oc — for cuſtards, 


Paſte for crackling cruſt, 


408: 21 


162, | 
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164, 
1655 
166, 


| 167, 


168, 
169, 


170, 


171, 
172, 
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CHAP. 1x, 


For Lent, or a Faſt Dinner, a Number of good 
Diſhes, which you may make uſe of for a Table 
at any other Time. K 

XA PEAS ſoup, | page 17 

A Green peas ſoup, 175, x 

Another green peas ſoup, * 2 

Soup. meagre, | | 176, 177 

To make onion ſoup, Fi, | I 47 

To make an eel ſoup, ; ib. 

To make a crawfiſh ſoup, 178 

To make a muſcle ſoup, . 178, 179 

To make a ſcate or thornback ſoup, 179, 165 

To make an oyſter ſoup, | 180 

To make an almond ſoup, ib. 

To make a rice ſoup, 180, 18 

To make a barley ſoup, 183 

To make a turnip ſoup, id. 

= _ an egg ſoup, 181, 182 
o make peas porridge, | pa 

To make 1 1. 

To make a rice white- pot, ih. 

To make rice milk, ib. 

To make an orange fool, | 183 

To make a Weſtminſter fool, id. 

To make a gooſeberry fool, ib. 

To make firmity, 183, 184 

To make plum porridge or barley gruel, 184 

Yuttered wheat, : | ib, 

Plum gruel, ib. 

A flour haſty pudding, „ ib. 
An oatmeal haſty pudding. 185 
An excellent ſack poſſet, 5 ib. 
Another ſack poſſet, 285, 196 
A fine haſty pudding, | 186 
To make haſty fritters, | „ 
Fine fritters, 95 8 2 
Apple fritters, 1796, . 
Curd fritters, 8 
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Fritters royal, 
Skirret fritters, _ 
White fritters, 
\Syvi ed fritters N 2 
Vie - leaf fritters, , | | 
þ ritters, % 
Apple 


N 7 - 2 * 


frazes, 


A frazes, 
Fine pancakes, 

A 2 ſort of fine pancakes, 

A third ſort, 

A fourth ſort, called a quire of paper, 

ice pancakes, 
o make a pupton of apples, 

Jo make black caps, 

To bake apples whole, 

To ſtew pears, 

To ſtew pears ina ſauce-pan, 

To ſtew pears purple, 

To ſtew pippirs whole, 

A pretty made diſh, 

To make kickſhaws, 

Pain perdu, or cream toaſts, a 

Salmagundy for a middle diſh at ks 

To make a tanſy, 

Another wa 

To make a e, 
| quot — | EE 
retty almond Ds, 
ried-taaſts, l r* 
2 ugh brace of carp, _ 


. „ 

yt bai 2 codꝰs head, — 
cod, 

To fricaſee nod, . 

To bake a cod's head, | | 

La baibfhrimp, cod, falmon, W 


or oyſter ſauce, made thus, 
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* 
To dreſs little fiſh, 96 page 26g 
To broil weavers, 206 
To boil a turbot, 
To: bake turbot, | 204, — 
To dreſs a jowl of pickled ſalmon, 205 
To broil ſalmon, > -* 513 MW 
Baked falmon, 205, 206 
To broil mackerel whole, 206 
Mackerel à la maitre d'hotelle, ib. 
To 1 ib. 
To errings, 
To make wa — 105 
To ſtew eels, ib. 
To ſtew eels with broth, ib. 
To dreſs a pike, 208 
To broil haddocks when they are in high ſeaſon, © "ib. 
To broil cod ſounds, 208, 209 
To fricaſee cod ſounds, | 209 
To drefs ſalmon au court Bouillon. ib. 
_ To dreſs ſalmon à la _ | 210 
Salmon in caſes, - i&, 
To dreſs flat fiſh, 211 
To dreſs ſalt fiſh, id 
Ta dreſs lampreys, ib. 
To fry lampreys, 211, 212 
To pitcheock eels, 212 
To fry eels, ib. 
To broil eels, 212, 213 
To farce eels with white ſauce, 213 
To dreſs eels with brown ſauce, 1 1112 An 
To roaſt a piece of freſh ſturgeon, 1,0 244 
To roaſt a fillet or collar of karten, 214. 215 


To boil ſturgeon, 


To crimp cod the Dutch way . br 
To crimp ſcate, 1 in 
To fricaſee ſcate or thornback * 215, 216 
To fricaſee it brown, _— fs: 216 
To fricaſee ſoals white, r . 816, 41 
To fricaſee ſoals brown, e 1 
To boil ſoals, ne R400 
Another way to boil ſoals, - -- 218 
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To make a collar of fiſh in ragoo, to look like a break 


of veal collared, page 218, 21 
To butter crabs or lobſters, „ * 115 
To butter lobſters another way, d à. 
To ropft:lobſters, | | 220 
To make a fine diſh of lobſters, | ib. 
To dreſs a crab, ib. 
To ſten prawns, ſhrimps, or craw-fiſh, 220, 221 
To make ſcollops of oyſters, + ' 014828 
To ſtew muſcles, ib. 
Another way to ſtew muſcles, 221, 222 
A third way to dreſs muſcles, #1171 417 68 
To ſtew ſcollops, „ bc 
To ragoo oyſters, 222, 22 
To ragoo endive, 26 
To ragoo French beans, 2 2224 
To make good brown gravy, ib. 
To fricaſee ſkirrets, | 0:4 MW 
Chardoons fried and buttered, 224s 226 
Chardoons à la fromage, 280 _ 
To make a Scotch rabbit, | - id. 
To make a Welch rabbit, | WET 4 
To make an Engliſh rabbit, | ib. 
Or do it thus, ib. 
Sorrel with eggs, 4 226 
A fricaſee, with artichoke bottoms, ib. 
To fry artichokes, i ib. 
A white fricaſee of muſhrooms, ib, 
To make buttered loaves, 5 27 
Broccoli and eggs, ib. 
ragus and eggs, id. 
Broccoli i in ſallad, 227, 228 
To make potatoe cakes, - 2228 
A pudding, ib. 
To make potatoes like a collar of veal or mutton, ib. 
To broil potatoes, ib. 
To fry potatoes, | ib. 
Maſhed potatoes, 229 
To grilb ſhrimps, l ib. 
Buttered ſhrimps, . 
To dreſs ſpinach, ä ib. 


Stewed ſpinach and eßgs, 229, 230 
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CON TEMNYTy 
To boil ſpinach, when you have no room on the fire 


to do it by itſelf, page 230 
| Aſparagus forced in French rolls, ib. 
To — 5 oyſter loaves, ib. 
To ſtew parſnips, ö 231 
To maſh parſnips, id. 

To ſtew cucumbers, 99. 
To French beans, 2 J2 
A ragoo of beans, with a farce, | i 


Or this way, beans ragooed with a cabbage, 232, 23 3 
Beans ragooed with parſnips, 


2 
Beans ragooed with potatoes, iv. 
To ragoo celery, 233» 234 
To ragoo muſhrooms, 234 
A diſh of eggs, 234, 235 
Eggs à la tripe, 235 
A fricaſee of eggs, . 
A ragoo of eggs, 235, 236 
To broil eggs, 236 
To dreſs eggs with bread, ib. 
To farce eggs, ib. 
Eggs with lettuce, , 236, 237 
To fry eggs as round as balls, : * 
To make an egg as big as twenty, ib. 
To make a grand diſh of eggs 237, 238 
To make a pretty diſh of whites of eggs, 238, 239 
To dreſs beans in ragoo, 239 
An amulet of beans, ib. 
To make a bean tanſey, 239, 240 
To make a water tanſey, 240 
Peas Frangoiſe, 240, 241 
Green peas with cream, 3 
A farce · meagre cabbage, 241, 242 
To farce cucumbers, 242 
To ſtew cucumbers, ih. 
Fried celery, 242, 243 
Celery with cream, 243 
Cauliflower fried, ib. 
To make an oatmeal pudding, ib. 
To make a potatoe pudding, 243. 244 


To make a ſecond potatoe pudding, 
To make a third ſort of 4 — 15. 
. by 82 
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To make an orange pudding, 


To make a ſecond fort of orange pudding, 


To make a third orange pudding, 

To make a fourth orange pudding, 
To make a lemon pudding, | 
Another way to make a lemon pudding, 
To bake an almond pudding, 

To boil an almond pudding, 

To make a ſago pudding, 

To make a millet pudding, 

To make a carrot pudding, 

A ſecond carrot pudding, 

To make a cowſlip pudding, 


To make a quince, apricot, or white pear plum pud- 
: 1 . 


_ Þ. dings, , | 

Jo make a pearl barley pudding, 
To make a French barley pudding, 
To make an apple pudding, | 

To make an Italian pudding, 

To make a rice pudding, 

A ſecond rice pudding, 

A third:rice pudding, _ 

To boil a cuſtard pudding, 

To make a flour pudding, 

To make a batter pudding. 

To make a batter pudding without eggs, 

- To make a grateful pudding, 

To make a bread pudding, 

To make a fine bread. pudding, 

To make an ordinary bread pudding, 
To make a baked bread pudding, 
To make a boiled loaf, | 

To make a chefnut pudding, | 

To make a fine plain baked pudding, 
To make a pretty little cheeſe-curd p 

To make an apricet pudding, 

'To make the Tpſwich almond pudding, 
Tranſparent pudding, 

Pudding for little difhes, 

To make a ſweetmeat pudding, 

To make a fine plain pudding, 

To make a ratafia pudding, 

To moke a bread and butter pudding, 


id, 
245» 246 


ib. 


E. ON TE NT Sv. 


'To make a boiled rice pudding, 

To make a cheap rice pudding, 

To make a cheap plain rice pudding, 

To make a cheap baked rixe pudding, 

To make a ſpinach pudding, 

To make a quaking pudding, 

To make a cream pudding, 

To make a prune pudding, 

To make a ſpoonful — 2 

To make an apple pudding,. 

To make yeaſt dumplings, 

To make Norfolk dumplings, 

To make hard dumplings, 

Another way to make hard dumplings, 

To make apple dumplings, 

Another way to make apple dumplings, 

Citron puddings, : 

To make acheeſe-curd florendine, 

A florendine of pranges or apples, 

To make an artichoke pie, 

To make a ſweet egg pie,. 

To make a potatoe pie, 

To make an onion pie, 

To make an orangeado pie, 

To make a kirret pie, 

To make an apple pie, 

Green codling pie, 

To make a cherry pie, 

To make a falt-fiſh pie, 

To make a carp pie, 

To make a ſoal pie, 

To make an eel pie,. 

To make a flounder pie, 

To make a herring pie, 

To make a ſalmon pie, 

To make a lobſter pie; 

To make a muſcle pie, 

To make Lent mince pies, 

To collar ſalmon, 

To collar eels, | 

To pickle or bake herrings, 4570 

To pickle or bake 1 to keep all the year, 270, 
3 ä 271 
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To ſouſe mackerel, 27 
To pot a lobſter, | * ib. 
To pot eels, 272 
To pot lampreys, ib. 
To pot chars, ib. 


To pot a pike, 272, 273 4 


To pot ſalmon, 273 
Another way to pot ſalmon, 273, 274 


CHAP. X. 


Directions for the Sick. 
No make mutton broth, 274 


| To boil a ſcrag of veal, ib. 
To make beef or mutton broth for very weak people, 
who tak but little nouriſnment, 274, 275 


To _ beef drink, which is ordered for weak peo- 

e, * 271 
To make beef tea, | 105 
To make pork broth, a ib. 

To boil a chicken, 275, 276 

To boil pigeons, | 276 

To boil a partridge, or any other wild fowl, ib. 

To boil a plaice or flounder, - 277 

To _ veal, or chicken for. the ſick or weak 1 

ple, a | ib, 

T 1 pull a chicken for the ſick, + ib. 

To make chicken broth, * 277, 278 

To make chicken water, | 

To make white caudle, 

To mike brown caudle, 

To make water gruel, 

To make panado, 

To boil ſa I 

To boil ſalop, 

To make iſinglaſs jelly, 

To make pectoral drink, 

To make buttered water, or what the Germans call 
egg ſoup, and are very fond of it for ſupper. Vou 
have it in the chapter for Lent, 289 

To make ſeed water, id. 
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To make bread ſoup for the ſick; + page 280- 
To make artificial aſſes milk, P ih. 
Cows milk next to aſſes milk, done thus, 280, 281 
To make a good drink, 281 
To make barley water, ib. 
To make ſage tea, | th.. 
To make it tor a child, ib, 
Liquor for a child that has'the . r n 
To boil comfrey roots, n 
To make the knuckle "RY : ib. 
A medicine for a diſorder in the bowels, Ib. 
CHAP. II. 


For Captains of Ships. 


© make catchup to keep rwenty years, 283 
T To make A 6 auce to keep the whole year, ib. 


To pot dripping to fry fiſh, meat, or fritters, &c. 


253, 254 
To pickle muſhrooms for the ſea, 284 
To make muſhroom powder, | id. 
To keep muſhrooms without pickle, 2856 
To keep artichoke bottoms dry, | ib. 
To fry artichoke bottoms, ib. 
To ragoo artichoke bottoms, ib. 
To dreſs fiſh, 226 
N hae fich, 1 5. 
o make a gravy ſoup, i . 
To make a 5 ſou 1 ib. 
To make pork pudding or beef, as 287 
To make a rice pudding, ib. 
To make a ſuet pudding, | ib. 
A liver pudding boiled, 287, 288 
To make an oatmeal pudding, 288 
To bake an oatmeal pudding, ib. 
A rice pudding baked, ib. 
Jo make a peas pudding, | ib. 
To make a harrico of French beans, 288, 289 
To make a fowl pie, . 283 
To make a Cheſhire pork pie for ſea, 289, 299 


To make ſea veniſon, 299 
To make dumphags ww you have white bread, oo 
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„ anf, MW 
Of Hogs Puddings, Sauſages, &c. 


b make almond hogs puddings, page 291 
| Another way, "— 
A third way, b. 
To make hogs puddings with currants, ib. 
To make black puddings, 292, 293 
Savolays, | hs 293 
To make fine ſauſages, 293, 294 
To make common ſauſages, 294 
Oxford ſauſages, 3 294, 295 
To make Bologna ſauſages, 295 
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To pot, and make Hams, Ec. 


6 bs pot pigeons or fowls, 3 29 

; 0 24 a cold tongue, beef, or veniſon, 295» 2 

To pot veniſon, 296 
1 


To pot a hare, | 
To pot tongues, 296, 297 
A fine way to pot a tongue, ee 
10 pot beef like veniſon, 5 298 
o pot Cheſhire cheeſe, ib, 
To collar a breaſt of veal, 298, 299 
To make marble veal, 299 
Jo collar beef, ib. 
To collar ſalmon, 300 
To make Dutch beef, 1 ID, 
To make ſham brawn, 300, 301 
To ſouſe a turkey in imitation of ſturgeon, 301 
To pickle pork, th ib. 
A pickle for pork which is to be eat ſoon, 302 
To make veal hams, . 
To make beef hams, | 302, 303 
To make mutton hams, 303 
To make pork hams, 303, 304 
To make bacon, 304 


To ſave potted birds that begin to be bad, 304, 305 
To pickle mackerel, called caveach, 305 


— 


5 
6 
b. 
7 
7 
8 
b. 
9 
JW) 
b. 
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To pickle oyſters, cockles, and muſcles, 415, 316 
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CHAP. XIV. 


Of Pickling. 
40 pickle walnuts green, page 305, 306 
T To pickle — white, hs 306 
To pickle walnuts black, 307 
To pickle gerkins, & 4307, 308 
To pickle large cucumbers in ſlices, + 308. 
To pickle aſparagus, 308, 309 
To pickle peaches, 309 
To pickle raddiſh pods, + 310 
To pickle French beans, | ib. 
To pickle cauliflowers, ib. 
To pickle beet-root, | ib. 
To pickle white plums, . 311 
To pickle onions, Ide. 
To pickle lemons, ib. 
To pickle muſhrooms white, . 311, 312 
To make pickle for muſhrooms, 312. 
To pickle codlins, | ib, 
To. pickle fennel, . 313 
To pickle grapes, id, 
To pickle barberries, 314 
To pickle red cabbage, - 6. 
To pickle golden pippius, 314, 315 
To pickle naſturtium buds and limes, you pick. them 
off the lime trees in the ſummer, _. 315 


To pickle young ſuckers, or young artichokes before 


the leaves are hard, | 316 
To pickle artichoke bottoms, ib. 
To pickle ſamphire, 316, 317 
To pickle mock ginger, 317 
To-pickle melon mangoes, ib, 
Elder roots in imitation of bamboo, | 218 


. Rules to be obſerved in pickling, on 
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MA. 
Of making Cakes, Sc. 
O make a rich cake, age 31 
To ice a great cake, * — 
To make a pound cake, 320 
To make a cheap ſeed cake, ib. 
To make a butter cake, ib. 
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PLAIN AN EAS v. 


I + » ee ne 
J Raasrix d, Boiling, Cc. 
18 profeſſed cooks will find fault with touch- 
iag upon à branch of cookery which they never 

thought" worth their notice, is what I expect: how, 
ever, this I know, it is the moſt neceſſary part of it; 
and few ſerbants there are, that know how to roaſt 
arlt}\b6il to perfection. - 

do not pretend to teach profeſſed /cooks; but my 
deſign) is to inſtru@ the ignorant and unlearned (which 
will Ekewiſe be of great uſe in all private families), 
and in ſo plain and full a manner, that the moſt illi- _ 
terate and ignorant perſon, who can but read, will 
know how to do every thing in Cookery well. 

I ſhall firſt begin with roaſt and boiled of all ſorts, 
and muſt, deſire the cook to order her fire accordin 
to whit ſhe is to dreſs; if any thing very little or thin, 
then a pretty little briſk fire, that it may be done 
quick and nice; if à very large Joint, then be ſure a 
good fire be laid to cake. Let it be clear at the bot. 
tom; and when your meat is half done, move the 
dripping-pan and ſpit a little from the fire, and ſtir up 
a good briſk fire; for according to the goodneſs of 
your fire, your meat will be done ſooner or later. 
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2 THE ART OF COOKERY 


BEE F. 


IF beef, be ſure to paper the top, and baſte it well 
all the time it is roaſting, and throw a handful of ſalt 
on it. When you ſee the ſmoak draw to the fire, it is 
near enough; then take off the paper, baſte it well, 
and drudge it with a little flour to make a fine froth. 
Never ſalt your roaſt meat before you lay it to the fire, 
for that draws out all the gravy. If you would keep 
it a few days before you dreſs it, dry it very well with 
a clean cloth, then flour it all over, and hang it where 
the air will come to it; but be ſure always to mind 
that there is no damp place about it; if there is, you 


muſt dry it well with a cloth. Take up your meat, 


and garniſh your diſh with nothing but horſe-raddiſh. 
MUTTON and LAMB. 


AS to roaſting of mutton, the loin, the chine of 
mutton, (which is the two loins,) and the ſaddle, 
(which is the two necks and part of the ſhoulders cut- 
together,) muſt have the ſkin raiſed and ſkewered on, 
and, when near done, take off the ſkin, baſte, and 
flour it to froth it up. All other ſorts of mutton and 
lamb muſt be roaſted with a quick, clear fire, without 
the ſkin being raiſed, or paper put on, You ſhould 
always obſerve to baſte your meat as ſoon as you lay 
it down to roaſt; ſprinkle ſome ſalt on, and, when 
near done, drudge it with a little flour to froth it up. 
Garniſh mutton with horſe-raddiſh; lamb, with crefles 
or ſmall-ſallading. * 

VEAL. 


AS to veal, you muſt be careful to roaſt it of a fine 


brown; if a large joint, a very good fire; if a ſmall. 


joint, a pretty little briſk fire; it a fillet or loin, be 
ſure to paper the fat, that you loſe as little of that as 
poſſible. Lay it ſome diſtance from the fire till it is 
ſoaked, then lay it near the fire, When you lay it 
down, bäſte it well with good butter; and when it is 
near enough, baſte it again, and drudge it with a little 
flour, Ihe breaſt you muſt roaſt with the caul on 
till it is cnough; and ſkewer the ſweetbregd on the 
backſide of the br-aſt. When it is nigh enbugh, take 
off the caul, baſte it and drudge it with a little flour, 


MADE PLAIN AND EASY. * 
| PORK. 


PORK muſt be well done, or it is apt to ſurfeit. 
When you roaſt a loin, take a ſharp pen-knife and cut 
the ſkin acroſs, to make the crackling eat the better. 
The chine muſt be cut, and ſo muſt all pork that has 
the rind on. Roaſt a leg of pork thus: take a knife, 
as above, and ſcore it; ſtuff the knuckle part with 
ſage and onion, chopped fine with pepper and falt : 
or cut a hole under the twiſt, and put the ſage, &c. 
there, and ſkewer It up with a ſkewer. Roaſt it criſp, 
becauſe moſt people like the rind criſp, which they 
call crackling. Make ſome good apple-ſauce, and 
ſend it up in a boat; then have a little drawn gravy 
to put in_the diſh. This they call a mgck gooſe. The, 
ſpring or hand of pork, if very young: roaſted like a 
pig, cats very well; or take the ſpring, and cut off the 
ſhank or knuckle, and ſprinkle ſage and onion over 
it, and roll it round, and tye it with a ſtring, and 
roaſt it two hours, otherwiſe it is better boiled. The 
ſpare rib ſhould be baſted with a little bit of butter, a 


very little duſt of flour, and ſome ſage ſhred ſmall : 


but we never make any ſauce to it but apple-ſauce.” 
The beſt way to dreſs pork priſkins is to roaſt them, 
baſte them with a little butter and ſage, and a little 
pepper and falt. Few eat any thing with theſe but 


muſtard, 
To roaſt a Pig. 


SPIT your pig and lay it to the fire, which muſt 
be a very good one at each end, or hang a flat iron in, 
the middle of the grate. Before you lay your pig 
down, take a little ſage ſhred ſmall, a piece of butter. 
as big as a walnut, and a little pepper and falt; put 
them into the pig, and ſow it up with coarſe thread ; 
then flour it all over very well, and keep flouring it 
till the eyes drop out, or you find the crackling hard. 
Be ſure to ſave all the gravy that comes out of it, 
which you muſt do by Rios baſons or pans under 


the pig in the dripping-pan, as ſoon as you find the 
gravy begins to run. When the pig is enough, ſtir 
the fire up briſk; take : coarſe cloth, with about a 

a 2 8 ö 
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quarter of a pound of butter in it, and rub the pig 
all over, till the crackling is quite criſp, and then take 
it up. Lay Hd oe iſh, aud with a ſharp knife cut 
off the head, and then cut the pg in two, before you 
draw out the ſpit. Cut'the ears off the head and lay 
at each end, and cut the under jaw in two and lay on 
each ſide: melt ſome 5090 butter, take the gravy you 
ſaved and put into it, boil it, and pour it int the diſh 
with the brains bruiſed fite, and the ſage mixed All 
together, and then fend it to table. 
| Another way to roaſt a Pig. | 

CHOP ſome ſage and onion very fine, a few crumbs 
of bread, à little butter, pepper, and ſalt rolled up 
together, put it into the belly, and. ſew it up before 
youay down the pig: rub it all over with ſweet oil; 
when it is done, take a dry cloth and wipe it, then 
take it into a diſh, cut it up, and ſend it to table with 
the ſauce as above. 
477 


Different forts of ſauce for a Pig. 

NOW you are to obſerve there are ſeveral ways of 
making ſauce for a pig Some do not love any ſage 
in the pig, only a cruſt of bread; but then you ſhouid 
have a litile dryed ſage rubbed and- mixed with the 
gravy and butter. dome love bread-ſauce in a biſon, 
made thus: take a pint of water, put in a good piece 
of crumb of bread, a blade of mace, and a little whole 
pepper; boil ir for about five or ſix minutes, and then 
pour all the water off: take out the ſpice, and beat 
up the bread with a good piece of butter, and a little 
milk or cream. Some love a few currants boiled in it, 
a-glaſs of wine, and a little ſugar, . butithat you muſt 
do juſt as you like it. Others take half a pint of good 
beef gravy, and the grary which comes out of the pig, 
with a piece of butter rolled in flour, two ſpoonſuls of 
catchup, and boil them all together; then take the 
brains of the pig and bruiſe them fine; put all theſe 


together, with the ſage in the pig, and pour it into 
your diſh. It is a very good ſau e. When you have 


not gravy enough comes out of your pig with the 
dutter for ſauce, take about half a pint of veal. gravy 
and add to it; or ſtew the petty-toes, and take as 
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much ſof that K* as vill do for ſater, mixed with 


the other, —N, 
oi baſon. p "23 and. 
To roaſt ti hind quarter of # Ny. Vamib fatian. : 
AT the time of the year when h&dſe-tamb is Ve 
dear, teke the hind-quarter of a large roaſting Pig; 
take off the ſkin and-reatt it, and it will eat like lamb 
with miat-ſance, or with a ſallad, or Seville orange. 
Half an hour will roaſt ti: 4 39 bard 

| To bake\a Pigs 
IF you ſhould be in a place, where you cannot roaſt 
a pig, lay it iv a diſh, flour it all. ovat well, and rub 
it over with butter; butter the diſh you lay it in, and 
put it into the oven; When it is enough, draw it-out 


Some KHke the fauce ſent ma boat 


of the oven's month and rub it over with a buttery 


cloth; then put it into the oven again till it is dry; 
take it out and lay it in a diſh; cut it up,gtake a little 
veal grivy, and take off the fat in the dich it was baked 
in, and there will be ſome good gravy at the bottom; 
put that to it, with a little piece of butter rolled in 
flour; boil it up, and put it into the diſh, with the 
brains and ſage in the belly. Some love a pig brought 
whole to table; then you are only to put what, fauce 
you like into the diſh, ** 


To melt Butter, 


IN melting of butter you muſt be very careful; let 
your ſaucepan be well tinned ; take a ſpoon ful of cold 
water, a little duſt of flour, and half a pound of butter 
Cut to pieces: be ſure to keep ſhaking your pan one 
way, for fear it ſhou!d oil; when it is all melted, let it 
boil, and it will be ſmooth and fine. A ſilver pan is 
beſt, if you have one, | thy 


To roaſt Geeſe, Turkies, Oc. 

WHEN you roaſt a gooſe, turkey, or fowls of ary 
fort, take care to ſinge them wich a piece of white 
paper, and batte them with a piece of butter; drudge 
them with a little flour, and ſprinkle a little, ſalt on; 
and when the ſmoak begins to draw to the fire, and 


3 ; 


another. 
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they look plump, baſte them again, and drudge them 
with a little flour, and take them up. 


Sauce for a Gooſe. 


FOR a ION ons. — , and ut it 
into a by itſelf, and ſome app r into 


Sauce for a Turkey. 


\ FOR a turkey good gravy in the diſh, and either 


bread or onion ſauce in 2 baſon, or both. 
AY Sauce for Fowls. ; 
TO fowls yo! £ 1 iſh, 
E 
Sauce for Ducks. | 
FOR ducks, a little gravy in the diſh, and onion- 
ſauce in a cup, if liked. | 
Sauce for Pheaſants and Partridges. 


PHEASANTS and partridges ſhould have gravy 
in the diſh, and bread-ſauce in a cup, and poverroy- 
ſauce.. | | 

To rea Larks. 

PUT a ſmall bird- ſpit through them, and tie them 


. 


on another; roaſt them, and all the time they are 


roaſting keep baſting them very gently with butter, 
and ſprinkle crumbs of bread on them till they are 
almoſt done; then let them brown before you take 
them up. | 

The beſt way of making crumbs of bread is to rub 
them through a fine cullender, and put into a little but- 
ter in a ſtew-pan; melt it, put in your crumbs of bread, 
and keep them ſtirring ti!l they are of a light brown; 
put them on a ſieve to drain a few minutes; lay your 
tarks in a diſh, and the crumbs all round, almoſt as 
high as the larks, with plain butter in a cup, and ſome 
gravy in another. 


To roaft Woodcocks and Snipes. 


PUT them on alittle bird-ſpit, and tie them on 
another, and put them down to roaſt ; take a round 


r 
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of a threepenny loaf, and toaſt it brown and butter it; 


then lay it in a diſh under the birds; baſte them with 


_ a little butter; take the trail out before you ſpit them, 


and put into a ſmall ſtew-pan, with a little gravy ; 
ſimmer it gently over the fire for five or ſix minutes; 
add a little melted butter to it, put it over your toaſt 
in the-diſh, and when your woodcocks are roafted put 
them on the toaſt, and ſet it over a lamp or chafing- 
diſh for three minutes, and ſend them to table. 


To roaft a Pigeon. | 
TAKE ſore parſley ſhred fine, a piece of butter as 


big as a walnut, a little pepper and falt ; tie the neck- 
end tight; tie a ſtring round the legs and rump, and 


faſten the other end to the top of the chimney-piece. 


Baſte them with butter, and when they are enough lay 
them in the diſh, and they will ſwim with gravy. You 


miy put them on a little ſpit, and then tie both ends 
cloſe. 


To broil a Pigeon. 


WHEN you broil them, do them in the ſame mau- 
ner, aud take care your fire is very clear, and ſet your 
diron high, that they may not burn, and have a 
title parſley and butter in a cup. You may ſplit 
them, and broil them with a little pepper and ſalt: 
and you may roaſt them only with a little parſley and 
butter in a diſh. | 


Directions for Geeſe and Ducks. 


As to geeſe and ducks, you ſhould have ſage and 
22 ſhred fine, with pepper and ſalt put into the 
eu. | 
PUT only pepper and falt into wild-ducks, eaſter- 
lings, wigeon, teal, and all other ſorts of wild-fowl, 
with gravy ia the diſh, or ſome like ſage and onion 
in one, 


To roaſt a Hare. 
TAKE your hare when it is caſed; truſs it in this 
manner, bring the two hind-legs up to its ſides, pull 
the fore-legs back, put * ſkewer firſt into the hind- 
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leg, then, into the fore- leg, and thruſt it through the 
body ; put the fore · leg on, and then the hind-leg, and a 
ſkewer through the top of the ſhoulders and back part of 
the head, which will hold the head up. Make a pudding 
thus; take a quarter of a pound of beef - ſuet, as much 
crumb of bread, a handfyl of parſley chopped fine, ſome 
ſweet herbs of all forts, ſuch as baſil, marjoram, -win- 
ter-ſavory, and a little thyme, chopped very fine, a little 
nutmeg, grated, ſome lemon-pee] cut fine, pepper and 
ſalt, chop the "Pn! wh and put in with two eggs, mix 
it up, and put it into the belly, and ſew or ſkewer it up; 
then ſpit it and lay it to the fire, - which muſt be a good 
one. A good ſized hare takes one hour, and fo on in 
Proportion, 35 we 2:15, 6.58 a 
Different forts of Sauce for a Hare. 
TAKE for ſauce, a pint of cream, and half a pound 
of freſh butter; put them in a ſauce-pan, and keep ſtir- 
ring it with a " 26. till the butter is melted, and the 
ſauce is thick; then take up the hare, and pour the ſauce +. 
into the diſh, Another way to make ſauce for a hare is, 
to make good gravy, thickened with a little piece of 
butter rolled in flour, and pour it into your diſh, You 
may leave the butter out, if you do not like it, and have 
ſome currant jelly warmed in a cup, or red wine and ſu- 
| gar boiled to a ſyrup, done thas : take a pint of red wine, 
| a quarter of a pound of ſagar, and ſet over a flow tire 
| to ſimmer for about a quarter of an hour. You may do 


| half the quantity, and put it into your ſauce- boat or 
baſon, 


To broil Steaks, 


FIRST have a very clear briſk fire: let your grid- 
iron be very clean; put it on the fire, and take a chaffing 
diſh with a few hot coals out of the fire, put the diſh on 
it which is to lay your ſteaks on, then take fine rump 
ſteaks about half an inch thick; put a little pepper and 
ſalt on them, lay them on the gridiron, and (if you like 
| it) take a ſhalot or two, or a fine onion, and cut it finc: 
| put 1t into your diſh, Beep turning your ſteaks quick 
; till they are done, for that 7 the gravy in them. — 
| When the ſteaks are enough, take them carefully off into 
| your diſh, that none of the gravy be loſt; then have 
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ready a hot diſh and cover, and carry them hot to 
table with the cover on. You may ſend ſhalot in a 
plate, chopt fine. a Warn 16 | 
Directions concerning the Sauce for Steal. 

IF you love pickles of horſe-raddifſh with ſteaks, 
never garniſh your diſh, becauſe both the gee oi 
will be dry, and the ſteaks will be cold, bur. lay thoſe 
things on little plates, and carry to table. The great 
nicety is to have them hot and full of gravy. 

General Directions concerning Broiling, 

As to mutton and pork 1 keep them 
turning quick on the gridiron, atrd have your difh 
ready over a chaffing-di * hot-coals, ark carty 


- mY 2 > 


them to table covered hot.” When ou broil fowls or 
| 1 always take care your fite is clear; and never 
| aſte any thing on the gfidiron, for it only makes it 
| ſmoaked'and burn t. Py : 
| General Directions concernipg Boiling. 


7 


i * 


e As to all forts of boiled meats, allow a quarter of 
an hour to every pound; be ſure the pot is very clean, 
0 and ſkim it weil, for every thing will have a ſcum viſe; 
b and if that boils down, it rakes the meat black. All 
ſorts of freſh meat you are to put in when the wat 
4 boils, but falt meat when the water is warm; © | 
0 + ITEM To boil a Ham, ek * 
x WHEN you boil a bam, put it into your cop 
when the water is pretty warm, for cold water draws 
the colour out; when it boils, be careful it boils very 
i flowly: * A ham! of twenty pounds takes four Hours 
8 and an half, larger and/ſmaller in proportion. Ke 
4 the copper well ſkimmed. A green ham wants n 
p ſoaking, but an old ham muſt be:ſoaked ſixteen hours 
4 in a large . 
e in £17 To goil a Tongue. . 80 
45 A Tongue, ifiſalt, ſoak it in foft' water all nightq 
2 bom it three hours; if freſn out of the pickle tu 
5 hours and au half, and put it in when he water bold 
bis 52 31S 3 7 u 
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take it out and pull it, trim it, garniſh with greens 


and carrots, a 
To boil Fowwls and Houſe-lamb. 1 

FOWLS and houſe-lamb boil in a pot by them- 2 
ſelves, in a good deal of water, and if any ſcum ariſes b 
take it off. 'They will be both ſweeter and whiter than h 
if boiled in a cloth. A little chicken will be done in Pt 
fifteen minutes, a large chicken in twenty minutes, a m 
good fowl in half an hour, a little turkey or gooſe in de 
an hour, and a large turkey in an hour and a half. le 
e Sauce for a boiled Turkey. » 
THE beſt ſauce for a boiled turkey is good « 8 to 
and celety ſauce. Make oyſter-fauce thus: take a th 


pint of oyſters and ſet them off, ſtrain the liquor from ro 
them, put them in cold water, and waſh and beard 
them; put them into your liquor in a ſtew- pan, with 
a blade of mace, and ſome butter rolled in flour, and 
a quarter of a lemon; boil them up, then put in half 
a pint of cream, and boil it all together gently; take 
the lemon and mace out, ſqueeze the juice of the le- 
mon into the ſauce, then ſerve it in your boats or 
baſons. Make celery-ſauce thus: take the white part 
of the celery, cut it about one inch long; boil it in 
ſome water till it is tender, then take half a pint of 

. veal broth, a blade of mace, and thicken it with a 
little fleur and butter, put in half a pint of cream, 
boil them up gently together, put in your celery and 
boil it up, then pour it into your boats, | 
| Sauce for a boiled Gooſe. 


SAUCE. for a boiled gooſe muſt be either onions . 

or cabbage, firſt boiled, and then ſtewed in butter for ws 

_ five minutes. 

Sauce for boiled Ducks or Rabbits. | \ 
TO boiled ducks or rabbits, you muſt pour boiled Cu 
onions over them, which do thus: take the onions, 2 
1 them, and boil them in a great deal of water; Are 
ift your water, then let them boil about two hours, A qt 
take them up, and throw them into a cullender to fyru 


drain, then with a knife chop them on a board, and 
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rub them through a cullender; put them into a 
ſauce-pan, juſt ſhake a little flour over them, put in 


' a little milk or cream, with a good piece of butter, 


and a little falt; ſet them over the fire, and when the 
butter is melted they are enough. But if you would 
have onion-ſauce in half an hour, take your onions, 
peel them, and cut them in thin lices, put them into 
milk and water, and when the water boils they will be 
done in twenty minutes, then throw them into a cul- 


lender to drain, and chop them and put them into a - 


ſauce-pan; ſhake in a little flour, with a little cream 
if you bave it, and a good piece of butter; ſtir all 
together over the fire till the butter is melted, and 
they will be very fine. The ſauce is very good with 
roaſt mutton, and it is the beſt way of boiling onions. 


To roaſt Veniſon. 


TAKE a haunch of veniſon and ſpit it; rub ſome 
butter all over your haunch; take four ſheets of paper 
well buttered, put two on the haunch; then make a 
paſte with fome flour, a little butter and water; roll 
it out half as big as your haunch, and put it over the 
fat part, then put the other two ſheets of paper on, 
and tie them with ſome pack-thread ; lay it to a briſk 
fire, and baſte it well all the time of roaſting; if a 
large haunch of twenty-four pounds it will take three 
hours and an half, except it is a very large fire, then 
three hours will do : ſmaller in proportion. | 


"To dreſs a Haunch of Mutton. 


HANG it up for a fortnight, and dreſs it as dis 


refed for a haunch of veniſon. 


Differem forts of Sauce for Veniſon. 

YOU may take either of theſe fauces for veniſon. 
Currant-jelly warmed; or a pint of red wine, with a 
2 of a pound of ſugar, ſimmered over a clear 
fire for five or ſix minutes; or a pint of vinegar, and 
s quarter of a pound of ſugar, ſimmered till it is a 
Yrup. ey” | 
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To roaſt Mutton Veriſon-faſhion. 


TAKE a hind quarter of fat mutton, and cut the 
leg like a haunch; lay it in a pan with the backſide of 
it down, pour a battle of red wine over it, and let it 
lie twenty-four hours, then ſpit it, and baſte it with 
the ſam: liquor and butter all the time it is roaſting 
at a geod quick fire, two hours will do it. Have a 
little good gravy in a cup, and ſweet ſauce in another. 
A good fat neck of mutton eats finely done thus. 


To keep Veniſon or Hares fweet ; or to make them fre/h 
when they link. 

IF your, veniſon. be very ſweet, only dry it with a 
cloth, and hang it where the air comes. If you 
would keep it any. time, dry it very well with clean 
cloths, rub it all over with ground pepper, and hang 
it in an airy place, and it will keep a great while. If 
it ſtinks, or is muſty, take ſome lukewarm water and 
waſh it clean; then take freſh milk and water luke- 
warm and waſh it, again; then dry it in clean cloths 
very well, and rub. it all over with ground pepper, 
and, hang it in an airy place. When you roaſt it, you 
need . only wipe it with a clean cloth, and paper it ag 
before mentioned. Neuer do any thing elſe to veniſon, 
for all other æhings ſpail your yeniſon, and take away 
the fine flayour, and this, preſerves it hetter than any 
thing you can do. A haze; you may manage juſt the 
ſame way. | ” 5 yy 
To roaſt Tongue and, Uddex. 

. PARBO1L them firſt for two haurs, then roaſt it, 
ſtick elght or ten cloves: about it; aſte it with butter, 
and have ſome gravy and galintine-[auce, made thus: 
take a few, bread-crumbs, and boil in a little water, 
beat it up, then put in 1 50 of red wine, ſome ſugar 
to ſweeten it; put it in a baſon or boat. 
Jan „ To roa Rabbits. ren 
BAS TRE them with goed butter, and drudge them 
with allitile our. Hafan hour will do them, at a 

very quick clear fire; and if they are very ſmall, twenty 

minutes will do them. Take the liver with a little 


bunch of parſley and boil them, and then chop them 


A. 


UW WT Hs oagNYy Fr 


MADE PLAIN: AND. EASY. a3 


very fine together. Melt ſome good butter, and put 
halt, the liver and pacfley into the butter; pour it into 


the dich, and garniſh, the diſh with the, other half — 


Let your rabbits be gang.of, a ine, light. Seen, z or 
put PP ſauce in a boat. KF pay 
To roaſt a Rabbit Hare-fa L 27 

| LARD a rabbit with bacon ; roaſt- it as you do a 
hare, with a ſtuffing in the belly, and it eats very well. 
But then you muſt make gravy ſauce; but if you do 
not lard it, white ſauce, made thus: take a little veal 
broth, boil it up with a little flour and butter, to 
tnicken it, then add a gill of cream ; Keep it ſtirring 
one way till it is ſmooth, then put it in « boat o or in 


the diſh. /* 'S . 
— Pheaſants Ee. b. ard. 


YOU may lard a turkey, or Pheaſant, or any ot. 
juſt as you like it. 


To roaft a Ferul, P. waſant-faftion., | 


F you ſhould have MF ene pheaſant, and want tw 
in a dim, take a large full-growůu fowt, keep the heat 
on, and truſs it juſt as you 130 1 pheaſant ; lard. it * 

bacon, but do — lard the © With and nobody wil 
know it. . 


Roles to be obſe@ved in Roaſting, 
"TN the firſt place, take great care the ſpit be. ve; 
I 


cons and be ſure to clean it with pothing bur 
and water, Wat it. ckany and- wipe: it with a dry 
cloth for oil, Nack auf:. wad, luck ee ſpoil 
Pu P: ev f E & DICE ** ral 
uu B E ue e bated 
| 170 tout a piece of beef about ten pounds. "will 
take an hour and an half, at a, goed fire. Twenty 
pounds weigNt will take three hours, if it be x'thick 
piece; but if it be a.'thin. piece of twenty pounds 
mene two thaurs and a half wall de it; ant! ſoĩon ac- 
cording,/tp the weight of your meaty, more ardeſs.— 


Obſerve, in froſty. weather . beet. ll. take balf an 
hou — * een 
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MUT TO N. 


A Leg of mutton of fix pounds will take an hour 
at a quick fire; if froſty weather an hour and a quar- 
ter; nine pounds, an hour and a half; twelve pounds 
will take two hours; if froſty, two hours and a half; 
a large ſaddle of mutton will take three hours, becauſe 
of papering it; a ſmall ſaddle will take an hour and a 
half, and ſo on according to the ſize; a breaſt will take 
half an hour-at a quick fire; a neck, if large, an 
hour; if very ſmall, little better than half an hour; a 
ſhoulder much about the ſame time as a leg; a chine 
of twelve pounds an hour and a half, and ſo on. 


PORK. 


PORK muſt be well done. To every pound allow 
a quarter of an hour: for example, a joint of twelve 
pounds weight, three hours, and ſo on; if it be a thin 
piece of that weight, two hours will roaſt it. 


Direct ions concerning Beef, Mutton, and Pork. 
THESE three you may baſte with fine nice drip- 
ping. Be ſure your fire be very good and briſk; but 
do not Jay your meat too near the fire, for fear of 
burning or ſcorching. | 
| VEAL. 


VEAL takes much the ſame time roaſting as pork; 
but be ſure to paper the fat of a loin or fillet, and 
baſte your veal with good butter. 


HOUSE-L AMB. 

IF a large fore-quarter, an hour and a half; if a 
ſmall one, an hour. The outſide muſt be papered, 
baſted with good butter, and you muſt have a very 
quick fire, If a leg, about three quarters of an hour; 
a neck, a breaſt, or ſhoulder, three quarters of an 
hour; if very ſmall, half an hour will do. 

A PIG, 

IF juſt killed, an hour; if killed the day before, an 
hour and a quarter; if a very large one, an hour and 
a half. But the beſt way to judge, is when the eyes 
drop out, and the ſkin is grown yery hard; then you 
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muſt rub it with a coarſe cloth, with a good piece of 
butter rolled in it, till the crackling is criſp and of a 


fine light brown. 


A HARE, 


YOU muſt have a quick fire. If it be a ſmall hare, 
put three pints of milk and half a pound of freſh but- 
ter in the dripping-pan, which muſt be very clean 
and nice; if a large one, two quarts of milk and half 
a pound of freſh butter. You muſt baſte your hare 
well with this all the time it is roaſting ; and, when 
the hare has ſoaked up all the butter and milk, it will 
be 00 oh Put your gravy, and hot currant-jelly, 


A TURKEY. 


A middling turkey will take an hour; a very large 
one, an hour and a quarter; a ſmall one, three quar- 
ters of an hour. You muſt paper the breaſt till it is 
near done enough, then take the paper off and froth 
it up. Your fire muſt be very good. 


A GOOSE, 
Obſerve the ſame rules. | 
FOWLS. | 
A large fowl, three quarters of an hour; a middling 
one, half an hour; very ſmall chickens twenty minutes. 
Your fire muſt be very quick and clear when you lay 
them down. 85 of | "TOR 
TAME DUCKS. 
Obſerve the ſame rules. . 
WILD DUCKS. | 
Twenty minutes; if you love them well done, 
twenty-five minutes. | 
: TEAL, WIGEON, Sc. 
Wigeon a quarter of an hour. Teal eleven or 


twelve minutes. | 


WOODCOCKS. 
Twenty-five minutes, J 


„ 
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PARTRIDGE'S and SNIPES. 

Twenty minutes. Oe 

Twenty minutes. N | WE 

2b Directions concerning Poultry. | ; 

IF your fire is' not very quick and clear when you 
lay your poultry down to roaſt, it will not eat near ſo 
ſweet, or look ſo beautiful to the eye. 

| . To heep Meat hot. 

. THE beſt way to keep meat hot, if it be done be- 
fore your company is ready, is to ſet the diſh over a 
pan of boiling water; cover the diſh with a deep co- 
ver, fo as not to touch the meat, and throw a cloth 
over all. Thus you may keep your meat hot a fong 
time, and it is better than over roaſting and ſpoiling 
the meat. The ſteam of the water keeps the meat 
hot; and does not draw the gravy out, or draw it up; 
whereas, if you ſet a diſh of meat any time over a 
chaffing- diſh of coals, it will dry up all the gravy, and 


- 


ſpoil the meat. 1 821 
To dreſs Greens, Roots, &c. 

„ ALWwavs be very careful that, your greens. be 
nicely-picked and waſhed; .., You ſhould lay them in a 
clean pan, ſor fear of ſand. or. duſt: which is apt to 
hang round wooden veſſels. Boil all your greens in a 
copper or ſaucę- pan by themſelves, with a great quan- 
tity of water. Boil no meat with them, 2 that diſ- 
colours them. Uſe no iron. pans, &c. for they are not 
proper, but let them be copper, braſs, or ſilver. 


ne, eſe-Spinac .. 

PICK it very clean, and waſh it in five” er ſix was 
ters; put it in a ſauce-panyhbat-will juſt hold it, throw 
a little ſalt pver it, and cover the pan cloſe. Da.not 
put any water in, but ſhakè the pan often. You muſt 
put your ſauce- pan on a clear quick fire. As ſoon as 
you find the greens areqhrunk and fallen on the bot- 
tom, and that the liquor which comes out of them 
boils up, they are enough. Throw them into a clean 
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ſieve to drain, and ſqueeze it well Nee in bye plates, 


and cut it in any torm yau like. in a. p late, 


or ſmall diſh, and never put any Meg an it, biiput 


it in a cup. 


. To dreſs Cabbage, [270 i gr 


CABBAGE, and all forts of young Fee muſt 
be boiled in a great deal, of water. When all, the 
ſtalks are tender, or fall to the bottom, they, are 
enough; then take them off, betore they. loſe. their 
colour. Always throw lalt in your water before.you 
pui your greens in. Young ſprouts you ſend to table 
Juſt as they are, but cabbage is beſt chopped and put 
into a ſauce-pan with a good piece of butter, ſtirring 
it for about five or ſix minutes, till the butter is all 
melted, and then ſend it to table. 


75 dreſs Carrots. | 


LET them, be frraped very clean, and lien has 


are enough, rub them in a clean cloth, then Mice 


them into a plate, a d pour ſome melted butter. over 


them. It they are young ſpring, carrots,. half an hour 


will boil them; if large, an hour; but old Men 
carrots will take two hours. 


To drbfs Turnips. | a9 


THEY eat b-{t boiled in the pot, and when enough 
take thim out and put them in à pan, and maſh them 
with butter, a little cream, and 3 little ſalt, and ſend 
them to table. But you may do them thus: pare 
your turnips, and cut them into dice, as big as the top 
of one's finger: put them into a clean ſzuce-pan, and 
Juſt cover them with water. When enough, throw 
them into a ſieve to Grain, and put them into a ſauce- 
pan with a goed piece of butter and a little cream; 
mir them over the ics fog five or lx minutes, and ſend 
them: to table, 

| | "0 bref Par ſnips. 

TEEY ſhould be boiled in a great deal of water, 

and when vou find they are foft (which you will know 


by running a fork into them), take them up, and 
carefully .be all the dirt off them, and. then with a 
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knife ſcrape them all fine, throwing away ell the 
Nicky parts, and ſend them up plain in a diſh with 


To dreſs Broccoli. 


STRIP all the little branches off till you come to 
the top one, then with a knife peel off all the hard 
outſide fkin, which is on the ſtalks and little branches, 
and throw them into water, Have a ſtew-pan of wa- 
ter with ſome ſalt in it: when it boils put in the broc- 
coli, and when the ſtalks are tender it is enough, then 
fend it totable with a piece of toaſted bread ſoaked 
in the water the broccoli is boiled in under it, the 
ſame way as aſparagus, with batter in a cup. The 
French eat oil and vinegar with it. 


To dreſs Potatoes. 


YOU muſt boil them in as little water as you can, 
without burning the ſauce- pan. Cover the ſauce- pan 
cloſe, and when the ſkin begins to crack they are 
enough. Drain the water out, and let them ſtand co- 
vered for a minute or two; then peel them, lay them 
in your plate, and pour ſome melted butter over them. 
The beſt way to do them is, when they are peeled to 
lay them on a gridiron till they are of a fine brown, 
and ſend them to table. Another way is to put them 
into a ſauce-pan with ſome good beef dripping, cover 
them cloſe, and ſhake the ſauce- pan often for fear of 
burning to the bottom. When they are of a fine 
brown, and criſp, take them up in a plate, then put 
them into another for fear of the fat, and put butter 
in a cup. | | 

To dreſs Cauliflorvers. 


TAKE your flowers, cut off all the green part, and 


then cut the flowers into four, and lay them into wa- 
ter for an hour: then have ſome milk and water boil- 


ing, put in the cauliflowers, and be ſure to ſkim the 


ſauce-pan well. When the ſtalks are tender, take 
them carefully up, and put them into a cullender to 
drain: then put a ſpoonful of water into a clean ſtew- 
pan with a little duſt of flour, about a quarter of a 
pound of butter, and ſhake it round till it is all finely 
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melted, with a little pepper and ſalt ; then take half the 
cauliflower and cut it as you would for pickling, la 


it into theſtew-pan, turn it, and ſhake the pan round. 


Ten minutes will do it. Lay the ſtewed in the middle 
of your plate, and the boiled round it. Pour the 


butter you did it in over it, and ſend it to table. 


Another way. 
CUT the cauliflower ſtalks off, leave a little green 


on, and boil them in ſpring” water and ſalt ; about 


fifteen minutes will do them. Take them out and 
drain them; ſend them whole in a diſh, with ſome 
melted butter in a cup. | | wt 


To dreſs French Beaus, _ 


FIRST ſtring them, then cut them in two, and 
afterwards acrots; but if you would do them nice, cut 
the bean into four, and then acroſs, which is eight 
pieces, Lay them into water and ſalt, and when your 
pan boils put in ſome ſalt and the beans; when they 
are tender they are enough; they will be ſoon done. 
Take care they do not loſe their fine green. Lay them 
in a plate, — have butter in a cup. | 


To dreſs Articholes. 


WRING off the ſtalks, and put them into cold 
water, and waſh them well, then put them in, when 
the water boils, With the tops downwards, that all the 
__ — ſand may boil out. An hour and a half will 

O them. 


Te dreſs Aſparagus. 

SCRAPE all the ſtalks very carefully till they look 
white, then cut all the ſtalks even alike, throw them 
into water, and have ready a ſtew-pan boiling. Put 
in ſome ſalt, and tie the aſparagus in little bundles. 
Let the water keep boiling, and when they are a little 
tender take them up. If you boil them too much you 
loſe both colour and taſte. Cut the round of a ſmall. 
loaf, about half an inch thick, toaſt it brown on both 
ſides, dip'it in the aſparagus liquor, and lay it in your 
diſh; pour a little butter over the togſt, then lay your 
alparagus on the toaſt all round the diſh, with the 
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white tops outward, Do not pour butter over the 
afpiragus, for that makes them greaſy to rhe fingers, 
but have your butter in a baſon, and ſend it to table. 
Directions concerning Garden Things. 

MOST people ſpoil garden things by over-boiling 
them. All things that are green ſhould have a little 
criſpneſs, for if they are over-boiled, they neither have 

any ſweetneſs or beauty. 5 | 

Tua direſs Beans and Bacon. | 

WHEN you drefs beans and bacon, boil the bacon 
by itſelf, and the beans by themſelves, for the bacon 
will ſpoil the colour of the beans. Always throw ſome 
ſalt into the water, and ſome parſley, nicely picked. 
When the beans are enough (which you will know by 
their being tender), throw them into a cullender to 
drain, Take up the bacon and ſkin it; throw ſome 
raſpings of bread over the top, and if you have an iron, 
make 1t red hot and hold over it, to brown the top of 
the bacon; if you have not one, hold it to the fire to 
brown ; put the bacon in the middle of the diſh, and 
the beans all round, cloſe up to the bacon, and ſeud 
them to table, with parſley and butter in a baſon. 


To nale Gravy for a Turkey or any fort of Fowls. 


TAKE a pound of the lean part of the beef, hack it 
with a knite, flour it well, have ready a ſt-w-pan with 
"a piece of freſh butter, When the butter is mcited, 
ut in the beef, fry it till it is brown, and then pour 
in a little boiling, water; ſh ke it round and then fill 
up with a tea-ketile of boiling water. Stir it altoge- 
ther, and put in two or three blades of mace, four or 
five cloves, ſome whole pepper, an onion, a bundle of 
- ſweet herbs, a little cruſt of bored baked brown, and a 
little piece of carrot. Cover it cloſe, and let it ſtew 
till it is as good as you would have it. Thus will make 
a pint of rich gravy. | 


To make Veal, Mutton, or Beef Gravy. 


TAKE a rather or two of bacon or ham, lay it at 
the bottom of your fiew-pan ; put your wear, cut in 
thin flices over it; and cut ſome onious, turnips, car- 
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rots, and cellery, a little thyme, and put over the 
meat, with a little all- ſpice; put a little water at the 
bottom, then ſet it on the fire, which muſt be a gentle 
one, and draw it till it is brown at the bottom {which 
you may know by the pan's hiſſing), then pour boil- 
ing water over it, and ſtew it gently for one hour and 
a half: if a ſmall quantity, lefs time will do it. Sea- 
Brown colouring for Matle-tifless © 

TAKE four ounces of ſugar, beat fine; put it into 
an iron frying-pan,, or earthen pipkiu; ſet it over. a 
clear fire, and when the ſugar a? melted it will be 
frothy; put it higher from the until it is a fine 
brown; keep it ſtirring all the time, fill the pan up 
with red winei; take care it don't boil over, add a 
little ſalt and lemon; put a little cloves and mace, a 
ſhallot or two, boil it gently for ten minutes; pour it 
in a baſon till it is cold, then bottle it for uſe. 


To make Gravy, 


IF you. live in. the country where. you. cannot have 
gravy meat, when your meat comes from the butch- 
er's, take a piece of beef, a piece of veal, and a piece 
of mutton : cut them into as ſmall pieces as you can, 
and take a large deep fauce-pan with a cover, lay your 
beef at botiom, then your mutton, then a very little 


piece of bacon, a ſlice or two of carrot, ſome mace, 


cloves, whole pepper black and white, a large onion 
cut in ſlices, a bundle of ſweet herbs, and then lay in 
your veal. * Cover it cloſe over a flow fire for ſix or 
ſeven minutes, ſhaking the ſauce- pan now and then; 
then ſhike ſome flour in, and have ready ſome boiling 
witer; pour it in till you cover the meat and ſome- 
thing more. Cover it clofe, and let it ſtew till it is 
quite rich and good; then ſeaſon it to your taſte with 
ſalt, and ſtrain it off, This will do for moſt things. 


To bake a Leg of Beef. 


DO it juſt in the ſame manner, as before directed, 
in the making gravy. for ſoups, &c. and when it is. 
baked, ſtrain it through a coarſe ſieve. Pick out all 
the ſinews and fat, put them into a fauce-pan with a 
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ſhake your fance-pan often, and when the ſaute is hot 


and thick, diſh it up, and ſend it to table. It 5a 


pr etty diſh. 5 | EY 
, To bake an Ox c Head. 


DO juſt in the ſame manner as the leg of beef is 


directed to be done in making the gravy for ſoups, &c. 
and it does full as well for the ſame uſes. If it ſnould 
de too ſtrong for any thing you want it for, it is only 


putting ſome hot water to it. Cold water will ſpoil it. 


To boil Pickled Ford. | 
BE ſure you put it in when the water boils. If a 
middling piece, an hour will boil it; if a very large 
piece, an hour and a half, or two hours. If you boil 
pickled pork too long, it will go to a jelly. You will 
know when it is done by trying it with a fork. 
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To dreſs Scotch Collass. 


HAKE a piece of fillet of veal, cut it in thin pieces, 
abont as big as a crown- piece, but very thin; 
ſhake a little flour over it, then put a little butter in 
a frying-pan, and melt it; put in your collops and 
fry them quick till they are brown, then lay them in 
a diſh: have ready a good ragoo made thus: take a 
little butter in your ſtew-pan, and melt it, then add a 
large ſpoonful of flour, ſir it about till it is ſmooth, 
then put in a pint of good brown gravy; ſeaſon it 


with pepper and falt, pour in a ſmall glaſs of white- 


wine, ſome veal ſweet-breads, force-meat balls; truf- 
fles, and morels, ox-palates, and muſhrooms ; ſtew 
them gently for half an hour, add the juice of half a 


few ſpoonfuls of the gravy, a little red wine, a little 
piece of butter rolled in flour, and ſome muſtard; 
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lemon to itz put it over the collops, and garniſh with 


raſhers of bacon. Some like the Scotch collops made 
thus: put the collops into the ragoo, and ſtew them 
for five minutes,” _ 

To dreſs White Collope. 

' CUT the veal the ſame as the Scotch collops; 
throw them into a ſtew-pan ; put ſome botling water 
over them, and ſtir them about, then ſtrain them off; 
take a pint of good veal broth, and thicken it; add 
a bundle of ſweet herbs, with ſome mace; put ſweet- 
bread, force-meat balls, and freſh muſhrooms; if no 
freſh to be had, uſe pickled ones waſhed in warm wa- 
ter ; ſtew them about fifteen minutes; add the yolk 
of two eggs, and a pint of cream; beat them well 
together with ſome nutmeg grated, and keep ſtirring 
till it boils up; add the juice of a quarter of a lemon, 
then put it in your diſh, Garniſh with lemon, 


To dreſs a Fillet of Veal with Collops. 
FOR an alteration, take a ſmall fillet of veal, cut 


what collops you want, then take the udder and fill 


it with force-meat, roll it round, tie it with a pack- 
thread acroſs, and roaſt it; lay your collops in the diſh, 
and lay your udder in the middle. Garniſn your 
diſhes with lemon, | 


To make Force-meat Balls. 


NOW you are to obſerve, that force-meat balls 
are a great addition to all made diſhes, made thus: 
take half a pound of veal, and half a pound of ſuet, 
cut fine, and beat in a marble mortar or wooden bowl; 
have a few ſweet herbs and parſley ſhred fine, a little 
mace dried and beat fine, a ſmall nutmeg grated, or 
half a large one, & little lemon-peel cut very fine, a 
little pepper and ſalt, and the yolks of two eggs; mix 
all theſe well together, then roll them in little round 
balls, and ſome in little long balls; roll them in flour, 
and fry them brown. If they are for any thing of 
white ſauce, put a little water in a ſauce-pan, arid 
hen the water boils put them in, and let them boil 
tor a few minutes, but never fry them for white ſauce, 


/ 
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Fyufles and Morels good in Sauce and Sou fi. 
TAKE half an ounce of truffles and motels, let 


them be welt waſhed in warm water to pet the ſand 


and dirt out, then ſimmer them in two vr three ſpoon- 
fuls of water for a few'minvtes,\ then put them with 
the liquor into the-ſauce, They thickea both ſauce 
and ſoup, and give it a fine avoure. 
0 To flew Ox Puloter. ſh | 
STEW them very tender; which muſt be done by 
putting them into cold water, and let them ſtew very 


ſöftly over a flow fire till they are tender, then take 


off the two ſkits, cut them in pieces, and put tliem 
either into your made - diſn or ſoup; and cock*s-rombs 


and artichoke-bottoms, cut ſmall, and put into the 
made-diſh.” ' Garniſh your diſhes with lemon, ſweet- 


breads ſtewed, or white diſhes, aud fried for brown 


ones, and cut in little pieces. 


To ragoo a Leg of Mutton. 5 


TAKE all the ſkin and fat off, cut'it very thin the 


right way of the gralfi, then butter your ſtew-pan, and 
ſhake ſome flour intd it; ſlice half a lemon and half 
an onion, cut them very ſmall, a little bundle of ſweet 
herbs, and a blade of mice. ' Put all together with 
your meat into the pan, ſtir it a minute or two, and 
then put in ſix ſpoonfuls of gravy, and have ready 
an anchovy. minced ſmall ;. mix it with ſome” butter 
and flour, ſtir it altogether, for ſix minutes,-and then 
Ciſh it up. nn a | 
To make a brown Prichfey. © 
vob muſt take your rabbits and chickens, and 
{kin the rabbits, but not the thickens, then cut them 
Kito ſmall pieces, and rub them over with yolks of 
eggs. Have ready ſome grated bread, a little beaten 
mace, and a little grated nutmeg mixed together, and 
then roll them in it: put a little butter into a ſtew- 
pan, and when it is melted put in your meat. Fry it 


of a fine brown, and take care they do not ſick to the 


bottom of the pan; then pour the butter from them, 
and pour in half a pint of brown gravy, a glaſs of 
white wine, a few muſhrooms, or two ſpoonfuls of the 
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pickle, a little ſalt (if wanted), and a piece of butter 
rolled in flour. When it is of a fine thickneſs diſh it 
up, and ſend it to table. You may add truffles and 
morels, and cock's-combs. 


To make a White Fricaſey. 


TAKE two chickens, and cut them in. ſmall pieces; 
put them in warm water to draw out the blood, then 
put them into ſome good veal broth ; if no veal broth, 
a little boiling water, and ſtew them gently with a 
bundle of ſweet herbs, and a blade of mace, till they 
are tender; then take out the ſweet herbs, add a little 
flour and butter boiled together, to thicken it a little, 
then add half a pint of cream, and the yolk of an egg 
beat very fine; ſome pickled muſhrooms : the beſt way 
is to put ſome freſh muſhrooms in at firſt: if no freſh, 
then pickled; keep ſtirring it till it boils up, then add 
the juice of half a lemon, ſtir it well to keep it from 
curdling, then put it in your diſh. Garniſh with 
lemon. 


To fricaſey Rabbits, Lamb, or Veal. 
Obſerve the directions given in the preceding article. 


A ſecond Way to make a White Fricaſey. 
YOU muſt take two or three rabbits, or chickens, 
ſkin them, and lay them in warm water, and dry them 
with a clean cloth, put them into a ſtew- pan, with a 


blade or two of mace, a little black and white pepper, 


an onion, a little bundle of ſweet herbs, and do but 
juit cover them with water: ſtew them till they are 
tender, then with a fork take them out, ſtrain the 
liquor, and put them into the pan again with half a 
pint of the liquor, and half a pint of cream, the yolks 
of two eggs beat well, half a nutmeg grated, a glaſs of 
white wine, a little piece of butter rolled in flour, and 
a gill of muſhrooms, keep ſtirring all together, all the 
while one way, till it is ſmooth and of a fine thickneſs, 
and then dith it up. Add what you pleaſe. 


I third Way of making a White Fricaſey. 
TAKE three chickens, ſkin them, cut them into 
ſmall pieces, that is every joint aſunder; lay them in 
* - 
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warm water for a quarter of an hour, take them out 


and dry them with a cloth, then put them into a ſtew- © 
pan with milk and water, and boil them tender; take te 
a pint of good cream, a quarter of a pound of butter, D 
and ſtir it till it is thick, then let it ſtand till it is cool, th 
and put to it a little beaten mace, half a nutmeg n 
grated, a little ſalt, and a few muſhrooms; ſtir all to- ty 
gether, then take the chickens out of the ſtew-pan, br 
throw away what they are boiled in, clean the pan, th 
and put in the chickens and ſauce together; keep the | 
pan ſhaking round till they are quite hot, and diſh — 
them up. Garniſh with lemon. * 
To fricaſey Rabbits, Lumb, Sweet-breads, or Tripe. 7 
Do them the ſame way. | | 
Another Way to fricaſey Tripe. inc 
TAKE a piece of double tripe, and cut it in pieces in | 
of about two inches; put them in a 3 of larg 
water, with an onion and a bundle of ſweet herbs; out 


boil it till it is quite tender, then have ready a biſhe- 
mel made thus: take ſome lean ham, cut it in thin 
n ces and put it in a ſtew-pan, and ſome veal, hav- 
ing firit cut off all the fat, put it over the ham; cut 
an onion in fliees, ſome carrot and turnip, a little 
thyme, cloves, and mace, and ſome freſh muſhrooms 
chopped; put a little milk at the bottom, and draw 
it gently over the fire; be careful it does not ſcorch; 
1 then put in a quart of milk, and half a pint of cream, 
ſtew it gently tor an hour, thicken it with a little 
flour and milk, ſeaſon it-with ſalt, and a very little 
Cayenne- pepper braiſed fine, then ſtrain it off thro? a 
tainmy, put your tripe into it, tofs it up, and add ſome 
force-meat balls, muſhrooms, and oyſters, blanched; 
then put it into your diſh, and garnith with fried oyſ- 
ters, or ſweet-breads, or lemons. | 


_ To ragoo Hops Feet and Ears. 


TAKE your ears out of the pickle they are ſouſed 
in, or boil them till they are tender, then cut them 
into little long thin bits, about two irches long, and 
about as thick as a quill; put them int # your ſtew-pan 
with half a pint of good gravy, or @s much as will 
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cover them, a glaſs of white wine, a good deal of mul. 


tard, a good piece of butter rolled in flour, and a little 


pepper and falt ; ſtir all together till it is of a fine 
thickneſs, and then diſh it up. The hogs feet mi ſt 
not be ſtewed but boiled tender, then ſſit them in 
two, and put the yolk of an egg over and crumbs of 
bread, and boil or fry them; put the ragoo of ears in 
the middle, and the feet round it. 

Note, they make a very pretty diſh fried with butter 


and muſtard, and a little good gravy, if you like it. 


Then only cut the feet and ears in two. You may 
add half an onion, cut ſmall. : 


To fry Tripe. 

CUT your tripe in long pieces of about three 
inches wide, and all the breadth of the double; put it 
in ſome ſmall-beer batter, or yolks of eggs ; have a 
large pan of good fat, and fry it brown, then take it 
out and put it to drain; diſh it up with plain butter 
in a cup. 

Tripe d la Kilkenny. 


THIS is a favourite Iriſh diſh, and is done thus: 
take a piece of double tripe cut in ſquare pieces, have 
twelve large onions peeled and waſhed clean, cut them 
in two, and put them on to boil in clean water till 
they are tender; then put in your tripe, and boil it ten 
minutes; pour off almoſt all the liquor, ſhake a little 
flour in it, and put ſome butter in, and a little ſalt and 
muſtard ; ſhake it all over the fire till the butter is 
melted ; then put it in your diſh, and ſend it to table 
as hot as poflible. Garniſh with barberries or lemon. 

X A. Frigcaſey ef Pigeons. 

TAKE eight pigeons new killed, cut them in ſmall 
pieces, and put them in a ſtew-pan with a pint of 
white wine and a pint of water. Seaſon your pigeons 
with ſalt and pepper, a blade or two of mace, an onion, 


a bundle of ſweet herbs, a good piece of butter juſt 
rolled in a very little flour : cover it cloſe, and let them 


ſtew till there is juſt enough for ſauce,” and then take 


out the onion and ſweet herbs, beat up the yolks of 
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three eggs, grate half.a nutmeg in, and with your 
ſpoon puſh the meat all to one fide of the pan and the 
gravy to the other ſide, and ſtir in the eggs: keep 
them ſtirring for fear of turning to curds, and when 
the ſauce is fine and thick ſhake all together, and then 
put the meat into the diſh, pour the ſauce over it, and 
have ready ſom? ſlices of bacon toaſted, and fried 
oyſters; throw the oyſters all aver, and lay the bacon 
round, Garniſh with lemon. | 


A Fricaſey of Lamb. ſtones and Seweet-breads. 


HAVE ready ſome lamb-ſtones blanched, parboiled 
and ſliced, and flour two or three - ſweet-breads ; if 
very thick, cut them in two; the yolks of ſix hard 
cggs-whole, a few piſtachio-nut kernels, and a few 
large oyſters : fry theſe all of a fine brown, then pour 
out all the butter, and add a pint of drawn gravy, the 
lamb- ſtones, ſome aſparagus-tops.about an inch long, 
ſome grated nutmeg, a little pepper and ſalt, two ſha- 
lots ſhred ſmall, and a glaſs of white wine. Stew al] 
theſe together for ten minutes, then add the yolks 
of three eggs beat very fine, with a little cream, and 
a little beaten mace ; ſtir all together till it is of a fine 
thickneſs, and diſh it up. . Garniſh with lemon. 


To haſh a Calf"s Head. 


BOIL the head almoſt enough, then take the beſt 
half, and with a ſharp knife take it nicely from the 
bone, with the two eyes. Lay it in a little deep diſh 
before a good fire, and take great care no aſhes fall 
into it, and then hack it with a knife croſs and croſs : 
grate ſome nutmeg all over, the yolks of two eggs, a 
very little pepper and ſalt, a few ſweet herbs, ſome 
crumbs of bread, and a little lemon- peel chopped very 
fine, baſte it with a little butter, then baſte it again; 
keep the diſh turning that it may be all brown alike: 
cut the other half and tongue into little thin bits, and 
ſet on a pint of drawn gravy in a ſauce-pan, a little 
bundle of ſweet herbs, an onion, a little pepper and 
ſalt, a glaſs of white-wine, and two ſhalots; boil all 
theſe together a few minutes, then ſtrain.it through a 
fieve, and put it into a clean ſtew- pan with the hah. 
Flour the meat before you put it in, and put in a few 
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muſhrooms, a ſpoonful of the pickle, two ſpoonfuls of 
catchup, and a few truffles and morels; ſtir all theſ⸗ 
together for a few minutes, then beat up half the 
brains, and ſtir into the ſtew-pan, and a little piece of 
butter rolled in flour, Take the other half of the 
brains, and beat them up with a little lemon-peel cut 
fine, a little nutmeg grated, a little beaten mace, 4 
little thyme ſhred fmall, a little parſtey, the yolk ct 
an egg, and have ſome good dripping boiling in a ſtew- 
pan; then fry the brains in little cakes, about as big 
as a crown-piece. Fry about twenty oyſters dipped in 
the yolk of an egg, toaſt ſome lices of bacon, fry a 
few force-meat balls, and have ready a hot diſh; if 
pewter, over a few clear coals; if china over a pan of 
hot water, Pour in your hafh, then lay in your toaſted 
head, throw the force meat-balls over the hath, and 
garniſh the diſh with fried oyſters, the fried brains, and 
lemon ; throw the reſt over the haſh, lay the bacon 
round the dith, and ſend it to table. 


To haſh a Calf*s Head white. 


TAKE a pint of white gravy, a large wine-glaſs of 
white- wine, a little beaten mace, a little nutmeg, and 
a little ſalt; throw into your haſh a few muſhrooms, a 
few truffles and morels firſt parboiled; a few artichoke 
bottoms, and aſparagus tops, if you have them, a 
good piece of butter rolled in flour, the yolks of two 
eggs, halt a pint of cream, and one ſpoontul of muſh- 
reom catchup ; ſtir it all together very carefully till it 
is of a five thickneſs; then pour it into your diſh, and 
lay the other half of the head, as before mentioned, in 
the middle, and garniſh as before directed, with fried 
oyſters, brains, lemon, and forced-meat balls fried. 


To bake a Calf 's Head. 


TAKE the head, pick it and waſh it very clean; 
take an earthen difh large enough to lay the head on, 
rub a little piece of butter all over the diſh, then lay 
ſome iron ſkewers acroſs the top of the diſh, and lay 
the head on them; ſkewer up the meat in the middle 
that it do not lie on the diſh, then grate ſome nutmeg 
all over it, a few ſweet herbs ſlired ſmall, ſome crumbs 
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of bread, a lemon-peel cut fine, and then flour it all 
over: ſtick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, 
and of a fine brown; you may throw a little pepper 
and ſalt over it, and put into the diſh a piece of beet cut 
ſmall, a bundle of ſweet herbs, an onion, ſome whole 
pepper, a blade of mace, two cloves, a pint of water, 
and boil the brains with ſome ſage. When the head 
is enough, lay it on a diſh, and ſet it to the fire to 
keep warm, then ſtir all together in the diſh, and boil 
it in a ſauce-pan; ſtrain it off, put it into the ſauce- 
pan again, add a piece of butter rolied in flour, and 
the ſage in the brains chopped fine, a ſpoonful of 
catchup, and two ſpoonfuls of red wine; boil them 
together, take the brains, beat them well, and mix 
them with the ſauce: pour it into the diſh, and ſend 
it to table. You muſt bake the tongue with the head. 
It will lie the handſomer in the diſh. 


To bake a Sheep*s Head. 
Do it the ſame way, and it eats very well. 


To dreſs a Lambs Head. £ 


BOIL the head and pluck tender, hut do not ſet 
the liver be too much done. Take the head up, hark 
it croſs and crofs with a knife, grate ſome nutmeg 

over it, and lay it in a diſh, before a good fire; then 
grite ſome crumbs of bread, ſome ſweet herbs rubbed, 
a little lemon-peel chopped fine, a very little pepper 
and falt, and baſte it with a little butter: then throw 
a little flour over it and juſt as it is done do the ſame, 
baſte it and drudge it, Take half the liver, the lights, 
the heart and tongue, chop them very ſmall, with fix 
or eight ſpoonfuls of gravy or water; firſt ſhake ſome 
flour over the meat, and ſtir it together, then put in 
the gravy or water, a good piece of butter rolled in a 
little flour, a little pepper and ſalt, and what runs from 
the head in the diſh; fimmer all together a few mi- 
nutes, and add half a ſpoonful of vinegar, pour it into 
your diſh, lay the head in the middle of the mince- 
meat, have ready the other half of the liver cut thin, 
with ſome ſlices of bacon broiled, and lay round the 
head. Garniſh the difh with lemon, and ſend it to table. 
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2 
To rapoo a Beck of Veal. 


CUT a neck of veal into ſteaks, flatten them with 
a rolling-pin, ſeaſon them with ſalt, pepper, cloves, 
and mace, lard them with bacon, lemon-peel, and 
thyme, dip them in the yolks of eggs, make a ſheet 
of ſtrong cap-paper up at the four corners ip the form 
of a dripping-pan; pin up the corners, butter the 
paper and alſo the gridiron, and ſet it over a fire of 


charcoal; put in your meat, let it do leiſurely, keep 


it baſting and turning to keep in the gravy; and when 
it is enough. have ready halt a pint of ſtrong gravy, 
ſeaſon it high, put in muſhrooms and pickles, force- 
meat balls dipped in-the yolks of eggs, oylters ſtewed 
and fried, to lay round and at the top of your diſh, 
and then ſerve it up. It for a brown ragoo, put in 
red wine; if for a wiite one, put in white wine, with 
the yolks of eggs beat up with two or three ſpoonfuls 
of cream. | 


To ragoo a Breaſt of Val. 

TAE your breaſt of veal, put it into a large ſtew- 

n, put in a bundle of ſweet herbs, an onion, ſome 
black and white pepper, a blade or two of mace, two 
or three cloves, a very little piece of lemon-peel, and 
juſt cover it with water: when it is tender take it up, 
bone it, put in the bones, boil it up till rhe gravy is 
very good, then (train it off, and if you have a little 
rich beef gravy, add a quarter of a pint, put in half an 
ounce of truffles and morels, 'a ſpoontul or two of 
catchup, two or three ſpoonfuls of white wine, and 
let them all boil together: in the mean time flour the 
veal, and fry it in butter till it is of a fine brown, then 
drain out all the butter, and pour the gravy you are 
boiling to the veal, with a few muſhrooms : boil all 
together till the ſauce is rich and thick, and cut the 
ſweetbread into four. A few force-meat balls are 
proper in it. Lay the veal in the diſh, and pour the 
ſauce all over it. Garniſh with lemons. 

Or thus: half roaſt a breaſt of veal, then cut it in 
ſquare pieces; put it into a ſtew-pan, with half a pint 
of gravy, a pint of wore s bundle of ſweet herbs, an 
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onion ſtuck with cloves, a little mace, and ſtew it till 
it is tender; then take it out, and pull out all the 
bones, ſtrain the gravy through a ſieve, then put it 
into the ftew-pin again, with a ſpoonſul of muſtard, 
ſome truffles and morels, a ſweet-bread cut in pieces, 
one artichoke bottom, about twenty force-meat balls, 
ſome butter rolled in flour, enough to thicken it ; boil 
it up till it is of a proper thickneſs; ſeaſon it with 
pepper and ſalt, then put in your veal, ſtew it for five 
minutes, add the juice of half a lemon, then put your 
meat into the diſh, the ragoo all over it. Garniſh 
with lemon and beet-root. 


Another Way to ragoo a Breaſt of Veal. 


YOU may bone it nicely, flour it, and fry it of a 
fine brown, then pour the fat out of the pan, and the 
ingredients as above, with the bones; when enough, 
take it out, and ſtrain the liquor, then put in your 
meat again, with the ingredients as hefore direQed. 


A Breaſt of Veal in Hodge-podge. 


TAKE a breaſt of veal, cut the briſket into little 
pieces, and every bone aſunder, then flour it, and put 
half a pound of good butter into a ſtew pan; when it 
is hot, throw in the veal, fry it all over-of fine light 
brown, and then have ready a tea-kettle of water 
boiling, pour it in the ſtew-pan, fill it up and ſtir it 
. round, throw in a pint of green peas, a fine lettuce 
whole, clean waſhed, two or three blades of mace, a 
little whole pepper ried in a muſlin rag, a little bundle 
of ſweet herbs, a ſinall onion ſtuck with a few cloves, 
and a little ſalt. Cover it cloſe, and let it ſtew an 
hour, or till it is boiled to your palate, if you would 
have ſoup made of it; if you would only have ſauce to 
eat wich the veal, you muſt ſtew it till there is juſt as 
much as you would have for ſauce, and ſeaſon it with 
falt to your palate; take out the onion, ſweet herds, 
and ſpice, and pour it all toſether into your diſh. It 
15 a fine diſh. If you have/no peas, pare three or four 
* cucumbers, ſcoop out the pulp, and cut it into little 
pieces, and take four or five heads of cellery, clean 
waſhed, and cut the white part ſmall ; when you have 
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no lettuces, take the little hearts of ſavoys, or the little 
young ſprouts that grow on the old cabbage-ſtalke, 
about as big as the top of your thumb. 

Note, if you would make a very fine diſh of it, fill 
the inſide of your lettuce with force-meat, and tie the 
top cloſe with a thread; ſtew it till there is but juſt 
enough for ſauce ; ſet the lettuce in the middle, and 
the veal round, and pour the ſauce all over ik Gar- 
niſh your diſh with raſped bread, made into figures 
with your fingers. This is the cheapeſt way of drel- 
ſing a breaſt of veal to be good, and ſerve a number 
of people. 


To collar a Breaft of Veal, 


TAKE a very ſharp knife, and nicely take out all 
the bones, but take great care you do not cut the 
meat through; pick all the fat and meat off the bones, 
then grate ſome nutmeg all over the inſide of the veal, 
a very little beaten mace, a little pepper and fait, a 
few ſweet herbs ſhred ſmall, ſome parſley, a little le- 
mon-peel ſhred ſmall, a few crumbs of bread, and the 
bits of fat picked off the bones ; roll it up tight, flick 
one ſkewer 1a to hold it together, but do it clever, that 
it ſtands upright in the diſh :. tie a pack-thread acroſs 
it to hold ir together, ſpit it, then roll the caul all 
round it, and roaſt it, An hour and a quarter will 
doit. When it has been about an hour at the fire, 
take off the caul, drudge it with flour, baſte it well 
with freſh butter, and let it be of a fine brown. For 
ſauce take two-pennyworth of gravy beef, cut it and 
hack it well, then flour it, fry it a little brown, then 
pour into yqur ſtew-pan ſome boiling water, ſtir it well 
together, then fill your pan two parts full of water; 
put 1n an onion, a bundle of ſweet herbs, a little cruſt 
of bread toaſted, two or three blades of mace, four 
cloves, ſome whole pepper, and the bones of the veal, 
Cover it cloſe, and let it ſtew till it is quite rich and 
thick; then ſtrain it, boil it up with ſome truffles and 
morels, a few muſhrooms, a ſpoonful of catchup, two 
or three bottoms of artichokes, if you have them; add 
a little falt, juſt enough to ſeaſon the gravy, take the 
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pack-thread off the veal, and ſet it upright in the diſh; 
cut the ſweet-bread into four, and broil it of a fine 
brown, with a few force-meat balls fried; lay theſe 
round the diſh, and pour in the ſauce. Garniſh the 
diſh with lemon, and ſend it to table. 


To collar a Breaſt of Mutton, 
DO it the ſame way, and it eats very well; but you 
muſt take off the Qin 
Another good Way to dreſs a Breaſt of Muton. 


COLLAR as before; roaſt it, and baſte it with half 
a pint of red wine, when that is all ſoaked in, baſte it 
well with butter, have a little good gravy, ſet the 


mutton upright in the diſh, pour in the gravy, have 


ſweet ſauce as for vemſon, and ſend it to table. Do 


not garniſh the diſh, but be ſure to take the ſkin off 


the mutton, 

The inſide of the ſurloin of beef is very good done 
this way. If you do not like the wine, a quart of 
milk, and a quarter of a pound of butter, put into 
the dripping-pan, does full as well to baſte it. 


To force a Leg of Lamb. 


WITH a ſharp knife carefully take out all the meat, 
and leave the ſkin whole and the fat on it, make the 
lean you cut out into force-meat thus: to two pounds 
of meat add two pounds of beef-ſuct cut fine, and beat 
in a marble mortar till it is very fine, and take away all 
the ſkin of the meat and ſuer, then mix it with four 
ſpoonfuls of grated bread, eight or ten cloves, five or 
fix large blades of mace dried and bear fine, half a 
large nutmeg grated, a little pepper and ſalt, a little 
lemon-peel cut fine, a very little thyme, ſome parſley, 
and four eggs; mix all together, put it into the ſkin 
again juſt as it was, in the ſame ſhape, ſew it up, roaſt 
it, baſte it with butter, cut the loin into ſteaks and fry 
it nicely, lay the leg in the diſh and the loin round it, 
with ſtewed cauliflower (as in page 18) all round upon 
the loin : pour a pint of good gravy into the diſh, and 
ſend it to table. If you do not like the cauliflower, 
i: may be omitted. | "42 
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To boil a Leg of Lamb. 


LET the leg be boiled very white. An hour will 
do it. Cut the loin into ſteaks, dip them into a few 
crumbs of bread and egg, fry them nice and brown, 
boil a good deal of ſpinach, and lay in the diſh ; put 
the leg in the middle, lay the loin round it, cut an 
orange in four and garniſh the diſh, and have butter 
in a cup. Some love the ſpinach boiled, then drained, 


put into a ſauce-pan with a good piece of butter, and 
ſtewed. 


To force a large Fowl. 


CUT the ſkin down the back, A Nit it 
up fo as to take out all the meat, de it with one 
pound of beef-ſyet, cut it ſmall, and beat them toge- 
ther in a marble mortar : take a pint of large oyſters 
cut ſmall, two anchovies cut ſmall, one ſhalot cut fine, a 
few ſweet herbs, a little pepper and nutmeg grated, and 
the yolks of four eggs; mix all together and lay this on 
the bones, draw over the ſkin, and ſew up the back, 
put the fowl into a bladder, boil it an hour and a quar- 
ter, ſtew ſome oyſters in good gravy, thickened with 
a pizce of butter rolled in flour; take the-fowl out of 
the bladder, lay it in your diſh, and pour the fance 
over it, Garniſh with lemon. 
It eats much better roaſted with the ſame ſauce. 


To roaft a Turkey the genteel Way. 


FIRST cut it down the back, and with a ſharp pen- 
knife bone it, then make your force-meat thus : take 
a large fowl, or a pound of veal, as much grated bread, 
halfa pound of ſuet cut and beat very fine, a little 
beaten mace, two cloves, half a nutmeg grated, about 
a large tea-ſpoonful of lemon-peel, and the yolks of 
two eggs; mix all together, with a little pepper and 
ſalt, fill up the pl»ces where the bones came out, and 
fill the body, that it may look juſt as it did before, ſew 
up the back, and roaſt it. You may have oyiter-ſayce, 
cellery- ſauce, or juſt as vou pleaſe; put good gravy 
in the diſh,, and garniſh with lemon, is as good as 
any thing. Be ſure to leave the pinions on. 
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To flew a Turkey, or Fowl. 


FIRST let your pot be very clean, lay four clean 
ſkewers at the bottom, lay your turkey or Fowl upon 
them, put in a quart of gravy, take a bunch of cellery, 
cut it ſmall, and waſh it very clean, put it into your 
pot, with two or three blades of mace, let it ſtew ſoftly 
till there is juſt enough for ſauce, then add a good 
piece of butter rolled in flour, two ſpoonfuls of red 
wine, two of catchup, and juſt as much pepper and 
ſalt as will ſeaſon it; lay your fowl or turkey in the 
diſh, pour the ſauce over it, and ſend it to table. If 
the fowl or turkey is enough before the ſauce, take it 
up, and keep it up till the ſauce is boiled enough, 
then put it in, let it boil a minute or two and diſh it up. 


To flew a Knuckle of Veal. 


BE ſure let the pot or ſauce-pan be very clean, lay 
at the bottom four clean wooden ſkewers, waſh and 
clean the knuckle very well, then lay it in the pot with 
two or three blades of mace, a little whole pepper, a 
little piece of thyme, a ſmall onion, a cruſt of bread, 
and two quarts of water, Cover it down cloſe, make 
it boil, then only let it ſimmer for two hours, and 
when it is enough take it up, lay it in a diſh, and 
ſtrain the broth over it. 


Another Way to flew a Knuckle of Veal. 


LEAN it as before directed, and boil it till there 
is juſt enough for ſauce, add one ſpoonful of catchup, 
one of red wine, and one of walnut-pickle, ſome 
truffles and morels, or ſome dried muſhrooms cut 
ſmall; boil all together, take up the knuckle, lay it 
in a diſh, pour the ſauce over it, and ſend it to table. 


Note, it eats very well done as the turkey, before 
directed. 


To rapoe a Piece of Beef. 

TAKE a large piece of the flank, which has fat at 
the top, cut ſquare, or any piece that isall meat, and 
has far atthe top, but no bones. The rump does well. 
Cut all nicely off the bone (which makes fine ſoup); 
then take a large ſtew-pan, and with a good piece of 

butter fry it a little brown all over, flouring yout 
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meat well before you put it into the pan, then pour 


in as much gravy as will cover it, made thus: take 
about a pound of coarſe beef, a little piece of veal cut 
ſmall, a bundle of ſweet herbs, an onion, ſome whole 
black pepper and white pepper, two or three large 
blades of mace, four or five cloves, a piece of carrot, 
a little piece of bacon ſteeped in vinegar a little while, 
a cruſt of bread toalted brown; put to this a quart of 
white wine, and let it boil till half is waſted. While 
this is making, pour a quart of boiling water into the 
ſtew-pan, cover it cloſe, and let it be ſtewing ſoftly , 
when the gravy is done, ſtrain it, pour it into the pan 
where the beef is, take an ounce of truffles and morels 
cut ſmall, ſome freſh or dried muſhrooms cut ſmall, . 
two ſpoonfuls of catchup, and cover it cloſe. Let all 
this ſtew till the ſauce 1s rich and thick; then have 
ready ſome artichoke bottoms cut into four, and a few 
pickled muſhrooms, give them a boil or two, and 
when your meat is tender, and your ſauce quite rich, 
lay the meat into a diſh and pour the ſauce over it.— 
You may add a ſweetbread cut in ſix pieces, a palate 
ſtewed tender cut into little pieces, ſome cock's-combs, 
and a few force-meat balls. Theſe are a great addi- 
tion, but it will be good without. 

Note, for variety, when the beef is ready, and the 
gravy put to it, add a large bunch of cellery cut ſmall 
and waſhed clean, two ſpoonfuls of catchup, and a 
glaſs of red wine. Omit all the other ingredients. 
When the meat and celery are tender, and the ſauce 
rich and good, ſerve it up. It is alſo very good this 
way: take fix large cucumbers, ſcoop out the ſeeds, 


pare them, cut them into ſlices, and do them juſt as 


you do the celery. 


. Beef Tremblonque. 


TAKE the fat end of a briſket of beef, and tie it 
up=cloſe with pack-thread; put it into a pot of water, 
and boil it fix hours very gently; feaſon the water with 
4 little ſalt, a handful of all-ſpice, two onions, two 
turnips, and a carrot : in the mean while put a piece 
of butter in a ſtew-pan and melt it, then put in two 
ſpoonfuls of flour, and ſtir it till it is ſmooth; put in 
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a quart of gravy, a ſpoonful of catchnp, the ſame of 
browning, a gill of white wine, carrots and turnips, 
and cut the ſame as for harrico of mutton; ſtew them 
ently till the roots are tender, ſeaſon with pepper and 
fate, ſkim all the fat clean off, put the beef in the diſh, 
and pour the ſauce all over. Garniſh with pickle of 
any ſort; or make a ſauce thus: chop a handful of 
parſley, one onion, four pickled cucumbers, one wal- 
nut, and a pill of capers; put them into a pint of 
good gravy, and thicken it with butter rolled in flour, 
and ſeaſon it with pepper and falt; boil it up for ten 
minutes, and then put over the beef; or you may put 
the beef in a diſh, with greens and carrots round it. 


To force the infide of a Sirloin of Beef. 


TAKE a ſharp knife and carefully lift up the fat 
of the inſide, take out all the meat cloſe to the bone, 
chop it ſmall, take a pound of ſuet and chop fine, 
about as many crumbs of -bread, a little thyme and 
lemon- peel, a little pepper and falt, half a nutmeg 
grated, and two ſhalots chopped fine; mix and beat 
all very fine in a marble mortar, with a glaſs of red 
wine, then put it into the ſame place, cover it with 
the ſkin and fat, ſkewer it down with fine ſkewers, and 
cover it with. paper. Do not take the paper off till the 
meat is on the diſh. Take a quarter of a pint of red 
wine, two ſhalots ſhred ſmall, boil them and pour into 
the diſh, with the gravy which comes out of the meat. 
Spit your meat before you take out the inſide. 


Another way to force a Sirloin. 


WHEN it is quite roaſted, take it up and lay it in 
the diſh with the inſide uppermoſt ; with a ſharp knife 
lift up the ſkin, hack and cut the inſide very fine, 
ſhake a little pepper and ſalt over it, with two ſhalots, 
cover it with the ſkin, and ſend it to table. You may 
add red wine or vinegar juſt as you like. 


Sirloin of Beef en Fpigram. 


ROAST a ſirloin of beef, take it off the ſpit, then 
raiſe the {kin carefully off, and cut the lean part of 
the becf out, but obſerve not to cut near the ends or 
ſides; haſh the meat in the following manner: cut it 
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into pieces about as big as a crown piece, put helf a | 


pint of gravy into a toſs-pan, an onion chopt fine, 


two ſpoonfuls of catchup, ſome pepper aud ſalt, fix 


ſmall pickled cucumbers cur in thi: ſlices, and the 

gravy that comes from the beef, a little butter rolled 

in flour, put the meat in, and roſs it up for five mi- 

nutes, put it on the ſirloin, and then put the ſkin over, 

and ſend it to table. Garniſh with horſe raddiſh. 
You may do the inſide inſtead of the outſide. 


To force the Infide of a Rump of Beef. 
YOU may do it juſt in the fame manner, only lift 


| up the outſide ſkin, take the middle of the mear, and 
do as before directed; put it into the ſane place, and 


with fine ſkewers put it down cloſe. 


A rolled Runp of Beef. 


CUT the meat all off the bone whole, lit the in- 
ſide down from top to bottom, but not through the 
ſkin, ſpread it open; take the fleſh of two fowls and 
beet-ſuet, an equal quantity, and as much cold boiled 
ham, if vou have it, a little pepper, an anchovy, a 
nutmeg grated, a little thyme, a good deal of parſley, 
a few muſhrooms, and chop them all together, beat 
them in a mortar, with a halt-pint baſon full of crumbs 
of bread; mix all theſe together, with four yolks of 
eggs, lay it into the meat, cover it up and roll it round, 
ſtick one ſkewer in, and tie it with a pack-thread croſs 
and croſs to hold it together; take a pot or large ſauce- 
pan that will juſt hold it, lay a layer of bacon and a 
layer of beef cut in thin ſlices, a piece of carrot, ſome 
whole pepper, mace, ſweet herbs, and a large onion ; 
lay the rolled beef on it; juſt water enough to cover 
the top of the beef; cover it cloſe, and let it ſtew very 
ſoftly on a flow fire for eight or ten hours, but not 
too faſt, When you find the beef tender, which you 
will know by running a ſkewer into the meat, then 
take it up, cover it up hot, boil the gravy till it is 
good, then ſtrain it off, and add ſome muſhrooms 


chopped, ſome truffles and morels cut ſmall, two 
ſpoonfuls of red or white wine, the yolksof two eggs, 


and a piece of butter rolled in flour; boil it together, 
ſet the meat before the fire, baſte it with batter, and 
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throw crumbs of bread all over it: when the ſauce is 
enough, lay the meat into the diſh, and pour the ſauce 
over it. Take care the eggs do not curdle; or you 
may omit the eggs. 


To boil a Rump of Beef the French Faſhion. 


TAKE a rump of beef, boil it half an hour, take 
it up, lay it into a large deep pewter diſh or ſtew-pan, 
cut three or four gaſhes in it all along the fide, rub 
the gaſhes with pepper and ſalt, and pour into the diſh 
a pint of red wine, as much hot water, two or three 
large onions cut ſmall, the hearts of eight or ten let- 
tuces cut ſmall, and a good piece of butter rolled in a 
little flour ; lay the fleſhy part of the meat downwards, 
cover it cloſe, let it ſtew two hours and a half over a 
charcoal fire, or a very flow coal fire. Obſerve that 
the butcher chops the bone ſo cloſe that the meat may 
lie as flat as it can in the diſh, When it is enough, 
take the beef, lay it in the diſh, and pour the ſauce 
over it, 

Note, when you do it in a pewter diſh, it is beſt 
done over a chaffing-diſh of hot coals, with a bit or 
two of charcoal to k-ep it alive. 


Beef Eſcarlot. 


TAKE a briſket of beef, half a pound of coarſe 
ſugar, two ounces of bay-ſalt, one ounce of ſaltpetre, 
a pound of common ſalt; mix all together, and rub 
the beef; lay it in an earthen pan, and turn it every 
day. It may lie a fortnight in the pickle; then boil 
it, and ſerve it up either with ſavoys, cabbage, or 
greens, or peas-pudding. 

Note, it eats much finer cold, cut into ſlices, and 


ſent to table. \ ' 


Beef d la Daube, 


TAKE a rump, and bong it, or a part of the leg- 
of-mutton piece, or a piece of the buttoc k; cut ſore 


fat bacon as long as the heef is thick, and about & 


quarter of an inch fquare,; take eight cloves, four 
blades of mace, a little albſpice, and half a nutmeg 


beat very fine; chop a good andful of pariley fine, 
ſome ſweet herbs of all forts Chopped Gne, and ſome 
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pepper and ſalt; roll the bacon in theſe, and then 
take a large larding-pin, or ſmall-bladed knife, and 
put the bacon through and through the beet with the 
larding-pin or knife ; when that is done, pour it in 
a ſtew-pan, with brown gravy encugh to cover it, 
Chop three blades of garlic very fine, and put in ſome 
freſh muſhrooms or champignons, two large onions, 
and a carrot : ſtew it gently for fix hours; then take 
the meat out, ſtrain off the gravy, and ſkim all the fat 
off. Put your meat and gravy into the pan again 
put a gill of white wine into the gravy, and if it wants 
ſeaſoning, ſeafon with pepper and falt; ſtew them 
gently tor half an hour; add ſome artichcke bottoms, 
truffles and morels, oyſters, and a ſpoonful of vinegar. 
Put the meat into a ſoup-diſh, and the ſauce over it; 
or you may put turnips cut inTround pieces, and car- 
rots cut round, ſome ſmal! onions, and thicken the 
ſauce; then put the meat in, and ſtew it gently for 
half an hour with a gill of white wine. Some like 
ſavoys or cabbage ſtewed and put into the ſauce. 


To male Beef Alamode. 
TAKE a ſmall buttock, or l-g-of-mutton piece of 


beef, or a clod, or a piece of buttock of beef, alſo two 


dozen of cloves, as much mace, and half an cunce of 
all-ſpice beat fe; chop a large handful of parſicy, and 
ail forts of ſweet herbs fine; cut fat bacon as for beef 
a la daube, and put it into the ſpice, &c. and into the 
be-f the fame; put it into a pot, and cover it with 
water; chop four large onions very fine, and fix cloves 
of garlic, ſix bay-leaves, and a handful of champig- 
nons, or freſh muſhiooms; put all into the pot with a 
pint of porter or ale, and half a pint of red- wine; put 
in ſome pepper and falt, fome Cayenne pepper, a 
ſpoonful of vinegar, {trew three handfuls ot bread 
raſpings, ſifted fine, over all; cover the pot cloſe and 
ſtew it for ſix hours, or according to the ſize of the 
piece ; if a large piece eight hours, then take the beef 
out, and put it in a deep Giſh, and keep it hot over 
ſome boiling water; ſtrajn the gravy through a ſieve, 
and pick out the champignons or muſhrooms; ſkim 
all the fat off clean, put it into your pot again, and 


- 


rr 
2 2 


nee 
— —_ — , 
wa . 


42 THE ART OF COOKERY 


giveat a boil up; if not ſeaſoned enough, ſes ſon it 
to your liking; then put the gravy over your beef, and 
ſend it to table hot: or you may cut it in ſlices if you 


like it beſt, or put it to get cold, and cut it in ſlices. 


with the gravy over it; for when the gravy is cold, it 
will be in a ſtrong jelly. f 


Beef Alamode in Pieces. 


' YOU muſt take a buttock of beef, cut it into two- 
pound pieces, lard them with bacon, fry them brown, 
put them into a pot that will juſt hold them, put in 
two quarts of broth or gravy, a few ſweet herbs, an 
onion, ſome mace, cloves, nutmeg, pepper and falt ; 
when that is done, cover it cloſe, and ſtew it till it is 
tender, ſkim off all the fat, lay the meat in the diſh, 
and ſtrain the ſauce over it. Serve it up hot or cold. 


Beef Olives. 


TAKE arump of beef, cut it into ſteaks of halfan 
inch thick, cut them ſquare, and about ten inches long, 
cut a piece of fit bacon as wide as the beef, and about 
three parts as long, put ſome yolk of an egg on the 
beef, put the bacon on it, and the yolk of an egg on 
the bacon, and ſome good ſavoury force-meat on that, 
ſome yolk. of an egg on the force-meat, then rol! them 
up and tie them round with a ſtring in two places; put 


ſome yolk of an egg on them and ſome crumbs of 


bread, then fry them brown in a large pan of good 
beef-dripping; take them out and put them to drain; 
take ſome butter and put into a ſtew-pan, melt it, and 
put in a ſpoonful of flour, ſtir it well till it is ſmooth; 
then put a pint of good gravy in, and a gill of white 
wine, put in the olives and ſtew them for an hour; 
add ſome muſhrooms, truffles and morels, ſome force- 
meat balls and ſweet breads cut in ſmall ſquare pieces, 
ſome ox-palates ; ſeaſon with pepper and alt, and 
ſqu-eze the juice of half a lemon; toſs them up. Be 
careful to ſkim all the fat off, then put them in your 
diſh, Garniſh with beet-root and lemon. 


Vea Olives. 


CUT them out of a leg of vea!, and do them the 
ſame as beef olives, with the ſame ſauce and garniſh. 
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Or thus: cut ſome ſlices of a leg of veal, about 
three inches long, and two broad, cut them thin, 

| ſpread them on the table, and hack them with the 
back of a knife; put ſome yolk of egg over them, 
and ſome ſavoury force-meat on the egg as thick as the 
yeal, then ſome yolk of egg over it; roll them up 
tight, and tie them with a ſtring; rub them all over 
with yolk of egg, and ſtrew bread crumbs over them; 
have ready 2 pan of boiling fat; fry them of a good co- 
lour, put them before the fire to drain. Have ready the 
ov ragoo: put about two ounces of butter 
in your ſtew- pan, and melt it, put a ſpoonful of flour, 
and ſtir it about till it is ſmall; put a pint of gravy, a 
glaſs of white wine, ſome pepper and falt, a little cloves 
and mace, a little ham or lean bacon cut fine, two ſha- 
lots cut fine, and half a lemon, ſtew them gently for 
ten minutes, ſtrainit through a ſieve, ſkim off the fat, 
then put it into your pan again, add a ſweet-bread cut 
in pieces, art'choke- bottoms cut in pieces, ſome force- 
meat balls; a tew truffles and morels, and muſhrooms, 
a ſpoontul of catchup, give them a boil up; put your 
olives in the diſh, and pour the ragoo over them. 

Garniſh with lemon. 


B. ef Collops. 


TAKE ſome rump ſteaks, or any tender piece, cut 
like Scotch collops, only larger, hack them a little 
with a knife, and flour them; put a little butter in a 
ſtew- pan, and melt it, then put in your collops, and 
fry them quick for about two minutes; put in a pint 
of gravy, a little butter rolled in flour ; ſeaſon with 
pepper and ſalt; cut four pickled cucumbers in thin 
ſlices, half a walnut, and a few capers, a little onion 
ſhred fine; ſtew them five minutes, then put them 
into a hot diſh, and ſend them to table. You may 
put half a glaſs of white wine into it. 


To flew Feef-Steaks. 


TAKE rump ſteaks, pepper and ſalt them, lay them 
ina ſtew-pan, pour in half a pint of water, a blade or 
two of mace, two or three cloves, a little bundle of 
ſweet herbs, an anchovy, a piece of bntter rolled in 
flour, a glaſs of white wine, and an onion; cover them 
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cloſe, and'let them ſtew ſoftly till they are tender ; 
then take out the ſteaks, flour them, fry them in 
freſh butter, and pour away all the fat, ſtrain the 
ſauce they were ſtewed in, and pour into the pan; toſs 
it all up together till the ſauce is quite hot and thick. 
If you add a quarter of a pint of oy (ters, iriwill make 
it better. Liy the ſteaks into the Viſh," „ 4 pour the 
ſauce over them. Garnifh with ary pickle you Bke. 
To fry Beef Steaks. 

TAKE rump ſteaks, pepper and ſalt them, fry them 
In a little butter very quick. and brown; take them 
out, and put them in a diſh, pour the fat out of the 
frying-pan, and then take half a pint ot hot gravy; if 
no gravy, half a pint of hot water, and put into the 
pan, and a little butter rolled in flour, a little pepper 
and ſalt, and two or three ſhalots chopped fine; boil 


them up in your pan for two» minutes, then put it over 
the ſteaks, and fend it to table. 


A ſecond way te fry Beef-Steaks. 


CUT the lean by itſelf, and beat them well with 
the back of a knife, try them in juſt as much butter 
as will mniſt-n the pan, pour out the gravy as it runs 
out of the meat, turn them often, do tnem over a gen- 
tle fire, then try the fat by itſelf and lay upon the meat, 
and put to the gravy a glas of red wine, half an an- 
chovy, a little nutmeg and beaten pepper, and a ſhalot 
cut {:nall; give it two or three boils, ſeaſon it with ſalt, 
pour it over the ſteaks, and ſend them to table. 
A pretty Side-1i/h of Beef. 

ROAST a tender piece of beef, lay fat bacon all 
over it, and roll it in paper, baſte it, and when it is 
roaſted cut about two pounds 1: thin flic-s, lay them 
in aſtew-pan, and take ſix large cucumbers, peel them, 
and chop them ſmall, lay over them a little pepper and 
ſalt, and ſtew them in butter for about ten minutes, 
then drain out the butter, and ſhake ſome flour over 
them; toſs them up, pour in half a pint of gravy, It 
them ſtew till they are thick, and diſh them up. 


To dreſs a Fillet of Beef. 


IT is the inſide of a ſirloin. You muſt carefully cut | 
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it all out from the bone, grate ſome nutmeg over it, a 
few crumbs of bread, a little pepper and ſalt, a little 


 lemon-peel, a little thyme, ſome parſley. ſired ſmall, 


and roll it uptight; tie it with a packthread, roaſt it, 

t a quart of milk and a quarter of a pound of butter 
into the dripping-pan, and baſte it; when it is enough 
take it vp, untie it, leave a little ſkewer in it to hold it 
together, have a little good gravy in the diſh, and 
ſome ſweet ſauce in a cup. You may baſte it with red 
wine and butter, if you like it better; or it will do very 
well with butter only. 


. Beef-Steaks rolled. 


TAKE three or four beef-ſteaks, flat them with a 
cleaver, and make a force-meat thus: take a pound of 
veal beat fine iu a mortar, the fleſh of a large fowl cut 
ſmall, half a pound of cold ham and the kidney-fat of 
a loin of veal chopped ſmall, a ſweet-bread cut in little 
pieces, an ounce of truffles and morels firſt ſtewed. and 
then cut ſmall, ſome parſley, the yolks of four eggs, 
a nutmeg grated, a very little thyme, a little lemon- 
peel cut fine, a little pepper and ſalt, and half a pint 
of cream: mix all together, lay it on your ſteaks, roll 
them up firm, of a good ſize, and put a little ſkewer 
into them, put-them into the ſtew-pan, and fry them 
of a nice brown; and pour all the fat quite out, and 
put in a-pint of good tried gravy (as in page 21), put 
one ſpoonful of catchup and two of red wine, a few 


muſhrooms, and let them ſtew for half an hour. Take 


up the ſteaks, and cut them in two, lay the cut fide up- 
permoſt, and pour the ſauce on it. Garniſh with lemon. 
Note, before you put the force-meat into the beef, 


you are to ſtir it all together over a flow fire for eight 


or ten minutes. 
To flew a Rump of Beef. | 

HAVING boiled it till it is little more than half 
enough, take it up, and peel off the ſkin: take ſalt, 
pepper, beaten mace, grated nutmeg, a handful of 
parſley, a little thyme, winter-ſavory, ſweet marjoram, 
all chopped fine and mixed, and ſtuff them in great 
holes in the fat and lean, the reſt ſpread over it, with 
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doſe, and let them ſtew ſoftly fil they ate tender! 


then take out the ſteaks, flohmr them, fry them in 
freſh butter, and pour away all the fat, ſtrain the 
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ſauce they were ſtewed in, and pour intolthe pany toſs 


It all up together till the ſauce is quite hot and thick, 
ter! Lay the ſteaks into the diſh, ad pour the 
ſavce over them. Garniſh with any pickle you ke. 


= ou add a quarter of a pint of oyſters, itt will make | 


. . 


7. fry Bief-Steaks, | 


A. 


5 TAKE rump ſteaks, pepper and ſalt them, fry them 


1 


in a little butter very guic k and brown; take them 


out, and put them in a diſh; pour the fat out of, the 


frying- pan, and then take half a pint of hot gravy z if 
no gravy, half a pint of hot water, and put into the 


pan, and a little butter rolled in flour, a listle pepper 
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and ſalt, and two or three ſhalots chopped fine 3 boil 
them up in your pan for two minutes, then put it oyer 
the ſteaks, and ſend it to table. | 1 

| A ſecond way to fry  Beef-Steaks. 

CUT the lean by itſelf, and beat them well with 
the back of a knife, fry them in juſt as much butter 
as will moiſten the pan, pour aut the gravy as it runs 
out of the meat, turn them often, do them over a gen- 
tle fire, then fry the fat by itſelf andlay upon the meat, 
and put to the gravy a glaſs of red wine, half an an- 
chovy, a little nutmeg and beaten pepper, and a-ſhalot 
cut ſmall; give it two or three boils, ſeaſon it with ſalt, 
pour it over the ſteaks, and ſend them to table. 

A pretty Side-1i/h of Beef. 


* 


ROAST a tender piece of beef, lay fat bacon all 


over it, and roll it in paper, biſte it, and when it is 
roaſted cut about two pounds in thin. flicts, lay them 
in aſtew-pan, and take ixlarge cucumbers, peel them, 
and chop them ſmall, lay over them a little pepper and 
ſalt, and ſtew them in butter for about ten minutes, 
then drain out the butter, and ſhake ſome flour over 
them; toſs them up, pour in half a pint of gravy, let 


them ſtew till they are thick, and diſh them up. 


To dreſs a Fillet of Beef. | 
IT is the inſide of a ſirloin, You'muſt carefully cut 


4 


6 
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cut 


MADE! PLAIN AND/EASY: G 


it all out from the bone, grate ſome nutmeg over it, 2 
few crumbs of bread, a little pepper and ſalt, a little 
engen a little thyme, ſome parſley. ſired ſmall, 
and roll it yp tight; tie it with a packthread, roaſt it, 
put a quart of, milk and a quarter e 0 
into the dripping : pan, and baſte it; when it is nough 
take it up, untie it, leave a little ſkewer in it to hold it 
together, have a little good gravy in the diſn, and 
ſome ſweet ſauce in a cup. You may baſte it with red 
wine and butter, if you like it better; or it will do very 
well with butter only. en WE > 
WWW ( ( (( - 
TAKE three er faur beef-ſteaks, flat them with a 
cleaver, and make a force-meat thus: take a pound of 
veal beat ſine in a mortar, the fleſh-of a. large fowl cut 
ſmall, half a pound of cold ham and the kidney - fat of 
a lain of veal chopped ſmal}, a ſweet-bread cut in little 
pieces, an ounce of truffles and morels firſt ſtewed. and 
then cut ſmall, ſome parſley, the yolks of four eggs, 
a-nutmeg grated, a very little thyme, a little lemon- 
peel cut fine, a little pepper and falt, and half a pint 
of cream: mix all together, lay it on your ſteaks, roll 
them up firm, of a good ſize, and put à little ſkewer 
into them, put them into the ſtew :/ pan, and fry them 
of a nice browh;z+ and pour all the fat quite out, and 
put in'a-pint-of good fried gravy (as ia page 21), put 
one ſpoonful of catchup and two of red wine, a few 
muſhrooms, and let-themi ſtew for half an hour. Take 
up the ſteaks, and cut them in two, lay the cut ſide up- 
permoſt, and pour the ſauce on it. Garniſh with lemon. 
Note, before you put the force-meat into the beef, 


ot ten minutes. 


you are to ſtir it all together over aflow fire for eight 


HAVING boiled it till it is little more than half 
enough, take it up, and peel off the Kin: take ſalt, 


pepper, beaten mace, grated 'nutmeg, a handful of 


parſley, a little thyme, winter- ſavory, ſweet marjoram, 
all chopped fine and mixed, and ſtuff them in great 
holes in the fat and lean, the reſt ſpread over it, with 
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the yolks of two egge: fave the gravy that runs out; 
put to it pint of claret; and pat the meat in @ deep 
pan, pour the liquor in, cover it cloſe, and let it bake 
two hours, then put it into che diſh,” ſtrain the liquor 
1 en and ſkim of the fat very clean,; 
pour it over the meat, and ſend it to taßle. 
P 
No muſt cut the meat off the bone, lay it in your, 
ſtew-pan, coyer it with half gravy and half water, put 
in a nful of whole pepper, two onions, a bundle 
of ſweet herbs, ſome ſalt, and a pint of red wine; co- 
ver it cloſe, ſet it over a ſtove or flow fire for four 
hours; ſhaking it ſometimes, and turning it four or 
five rimes ;*kvep it ſtirrigg till: dinner is. ready i take ten 
or twelve turnips, eut them into ſlices the broad way, 
then cut them inte four, flour them, and fry them 
browi in beef - dripping. Be ſure to Jet your drippin 
boil before you put them in; then drain them well 
from the fat, lay the beef in your ſoup-difh, toaſt a 
little bread very nice and brown, cut in three corner 
dice, lay them 1ato the diſh, and the turnips likewiſe; 
| ſkim the fat off clean, ſtrain” in be gravy, and ſend 
it to table. If you Have the convemence of a ſtove, 
the diſh over it for-five or fix minutes; it gives he 
r a fine flavour of the turnips,” makes the bread. 
eat better, and is 2 great addition. Seaſon it with pep- 
per and ſalt to your palate, e. 
I en . * anew. 
TAKE a rump. of beef, cut it off the bone, cut it 
acroſs, flour it, fry the thin part brown in butter, the 
thick end ſtaff, with ſuet, boiled gbeſnuts, an anchovy, 
an onion, and a little pepper. Stew it in a pan « 
ſtrong broth, and when it is tender, both the frie 
and ftewed together in your dith'; cur the fried in two. 
und lay on each fide of the ſtewed; ſtrain the gravy it 
was ſtewed in; put to it ſome pickled gerkins chopped 
and boiled cheſnuts, thick en it with a piece of butter 
rolled in flour, a ſpoonful of browning, give it two or 
three boils up, ſeaſon it with ſalt to your palate, and 
pour it over the beef. Garniſh with lemon. 
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To few a Rump of Beef, or Briſket; the French ay. 
TAKE a rump of beef, cut it from the bone; take. 
half a pint of white port, and half a pint of red, a lit- 
tle vinegar, ſome cloves and mace, half a 1 | 
fine, ſome parſley chopped, and all ſorts of ſweqyherbs, . 
a litile pepper and Elk, mix the herbs, ſpice, and 
wine all together 3 lay your beef in an earthen-pan,” 
put the mixture over it, and let it lay all night, then. 
take the beef, and put it into a deep ſtew-pan, with 
two, quarts of gravy, the wine, &c. an onion 
chopped fine, ſome carrot, and two or three bay-leaves; 
you may put in ſome thi kx raſhers of bacon at the bot- 
tom of yaur pap; ſtew it very gently far five hours, if . 
twelve pounds; if eight or nine, four: hours, and keep 
the ſtew-pan cloſe covered: then take the meat ont 1 
ſtrain the liquor through a ſieve, ſkim all the fat off, 
put it inte your ſtewy-pan with ſome truffles and mo- 
rels, artichoke-bottoms blanched and cut imypieces ; or 
ſome carrots or turnips cut as tor harrico of mutton; or 
a few ſavoys tied up in quarters and ſtewed till tender 3 
boil it up, ſeaſon it with a little Cayenne pepper and 
ſalt to your palate, - then put the meat in juſt to make 
it hot: diſh it up. Garniſh with fried ſippets, or le- 
mon and beet -t. $5 12] e 
"Is To flew Beef Gobbets. 1478.71 
Get any piece of beef, except the leg, cut in pieces 
about the bigneſs of a e 7 
pan, cover them with water, let them ftew, ſkim them 
clean, and hen they have ſtewed an hour, take mace, 
cloves, and whole pepper tied in a muſlin. rag looſe, 
ſome celery cut ſmall; put them into the pan with ſome _ 
ſalt, turnips and.carrots. pared and cut in ſlices, a little 
parſley, a bundle of ſweet, herbs, and a large cruſt of 
ead. You may put an an ounce of barley-ar rice, if, 
vou like it, Cover. it cloſe, and let it ſte till it is ten- 
der; take out the herbs, ſpices, and bread, and have 
ready fried a French roll cut in four. Diſh up all to- 
gether, and ſend ĩt to tab Fir? ec ee 
, Bay. Beef Royal. i K 
TAKE a ſirloin ot beef, or@ large rump, bone it 
an d beat it very well, then lard it with bacon, ſeaſon 
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it all over with ſalt, pepper, mace, cloves, and nut- 
meg, all beat fine, ſogjie lemon-peel cut ſmall, and 
ſome ſweet , herbs; in the mean time make a ſtrong 
broth of the bones; take\a piece of butter with a little 
flour, brown it, 


gether into'a pot, put in a bay-leaf, a few truffles, 
and ſome ox-palates cut ſmall; cover it cloſe, and let 


it ſtew till it is tender; take out the beef, ſkim off all 


the fat, pour in à pint of claret, ſome fried oyſters, an 
anchovy, and ſome gerkins ſhred ſmall 7 boil all to- 


gether, put in the beef to warm, thicken your ſauce 
with a piece of butter rolled in flour, or muſhroom 


powder. Lay your meat in the diſh, pour the ſauce 


over it, and fend it to table. This may be eat either 


W 
l Tongue and Udder forced. 

FIRST parboil the 
tongue and ſtick it with cloves; as for the udder, you 
muſt carefully raiſe it, and fill it with force-meat, made 


with veal ; firſt-wafh the inſide with the yolk of an egg, 
then-put in the force-mear, tie the ends cloſe and Fit 


them, roaſt them, and baſte them with butter; When 
enough, have good gravy in the diſh, and ſweet ſauce. 


in a cup. | »*% W 
Note, for variety you may lard the udder. 
To fricaſey Neats Tongues brewn: - 

TAKE neats tongues, boil them tender, peel them, 
cut them into thin flices, and fry them in freſh butter, 
then pour out the butter, put in as much pravy as you 
ſhall want for Tauce,' a bundle of ſweet herbs, an oni- 
on, ſome pepper and ſalt, and a blade or two of mace, 
a glaſs of white wine, ſimmer all together half an hour; 
then take out your tongue, ftram the gravy, put it 


with the tongue in the ſtew- pan again, beat up the 


olks of two eggs, alittle grated nutmeg, a piece of 
— big as a waluut, rolled in flour; fake all 
together for to 

it to table. | 


T3 | 


put in the beef; keep it turning of. 
ten till & is brown, then ſtrain the broth, put all to- 


tongue and udder, blanch the 


ur or five minutes. Diſh it up and ſend. 
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MADE PLAN AND EASY. 5 
5011. it till it is tender; let it Rahd till it is cold, 
then cut a hole at the root end of it, take out ſome of 
the meat; chop it with as much beef ſuer, a few p- 


pins, ſome and ſalt, a little mage bent, ſome 


nutmeg, a few ſweet herbs, and the yolks of two eggs; 
beat all together well in a marble mortar; ſtuff it, cover 


the end with a veal caul or buttered paper, roaſt it, 


baſte it with butter, and diſh it up. Have for ſauce 
good gravy, a little melted butter, the juice of an 
orange or lemon, and ſome grated nutmeg; boil it 
up, and pour it into the diſh. 46 
To flew Neats Tongues whole. \ 

TAKE two tongues, let them ſtew in water juſt to 
cover them for two hours, then peel them, put them 
in again with a pint of ſtrong gravy, half a pint of 
white wine, a bundle of ſweet herbs, a little pepper 
and ſalt, ſome mace, cloves, and whole pepper tied in 
a muſlin rag, a ſpoonful of capers chopped, turnips 
and carrots ſliced, and a piece of butter rolled in 
flour; let all ſtew together very ſoftly over a ſlow fire 
for two hours, then take out the ſpice and ſweet herbs, 
and ſend it to table. You may leave out the turnips 
and carrots, or boil them by themſelves, and lay them 
in a diſh, juſt as you lle. : 

2-0 To rageo Ox Palates, © 

TAE four ox palates, and boil them very tender, 
clean them well, cut ſome in ſquare pieces, and ſome 
long; take and make a rich cooley thus: put a piece 
of butter in your ſtew-pan and melt it, put a lar 


ſpoonful of to it, ſtir it well till it is ſmooth; - 


then put a quart of good gravy to it, chop three 
ſhalots, and put in a gill-of Liſbon, cut ſome lean 


ham very fine and put in, alſo half a lemon; boil _ 


them twenty minutes, then ſtrain it through a ſieve, 
put it into your pan, and the palates, with ſome force- 
meat balls, truffles and morels, pickled or-freſh 

rooms ſtewed in gravy; ſeaſon. with pepper and 
to your liking, and toſs them up five. or {ix minutes, 


then diſh them up. Gor with lemon or beet - root. 
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clean z take mace, nutmeg, cloves, and pepper beat 


cut them into ſlices about two inches long, lard half 
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1 1 To frieafey Ox Pala. 


AFTER boilitig your palates. very tender (which | 


ou muſt do by ſetting them on in cold; water, and 
letting them do foftly), then blaach and ſcrape them 


fine, rub them all over with thoſe, and with crumbs 
of bread; have ready ſome butter in a ſtew-pan, and 
when it is hot put in the palates; fry them brown on 
both ſides, then pour out the fat, and put to them 
ſome mutton or beef gravy, enough for ſauce, an 
anchovy, a little nutmeg, a little piece of butter rolled 
in flour, and the juice of à lemon: let it immer all 


together for a quarter of an hour; diſh it up, and 
garniſh with lemon. e 4g | 


| "To roaft Ox Pala, © 
HAVING hoiled your palates tender, blanch them, 


with bacon, then have ready two or three pigeons, and 
two or three chicken-peepers, draw them, truſs-them, 
and fill them with force-meat ; let half of them be 
nicely larded, ſpit them on a, .bird-ſpit thus: a bird, 


' a palate, a ſage leaf, and a piece of bacon; and ſo on, 


a bird, a palate, a ſage leaf; and a piece of bacon. 
Take cock's- combs and lamb- ſtones, parboiled and 
blanched, lard them with little bits of bacon, large 
oyſters parboiled, and each. one larded with one piece 


of bacon; put theſe on a ſkewer, with a little piece 


of bacon and a ſage leaf between them, tie them on 
a ſpit and roaſt them, then beat up the yolks of three 
eggs, ſome nutmeg, a little falt, and crumbs of bread : 
baſte them with theſe all the time they are roaſting, 
and have ready two ſweetbreads each cut in two, 
ſome artichoke - bottoms cut into four and fried, and 
then rub the diſh with ſhalots: lay the birds in the 
middle, piled upon one another, and lay the other 
things all ſeparate by themſelves round about in the 
diſh. Have ready for ſauce a pint of good gravy, a 
quarter of à pint of red wine, an anchovy, the oyſter 
liquor, a piece of butter rolled in flour; boil all theſe 
together and pour into the diſh, with a litile juice of 
emon, Garniſh your diſh with lemon. 
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* HAVING taken off all the fat, Rin, and Mank 7 
bone, lard it with bacon, ſeaſon it with: and 
falt, and a round piece of about three or 


of beef, or leg of veal, lard it, have read bites hogs 
lard: boiling flour yout meat, and give * 4 colour in 


the lard, then take the meat out and put it into a pot, 


with a bundle of ſweet herbs, ſome parſley, an onion 


ſtuck with cloves, two or three blates of mace, ſome , 


whole pepper, and three quarts of gravy; cover it 


| 1 et it boil foftly for two hours, mean- 


—— ready a ſweet ſplit, cut into four, and 
a few truffles and wv rk ſtewed In a quarter 
os -pint of ſtrong gravy, a glaſs bf red wine, a few 
muſhrooms, two ſpoonfuls of catchup, and ſome aſpa- 
ragus-tops; - boil all theſe. together, then lay the 
müttob in the middle” of the (diſh, cut the beef or 
veal into ſlices, make a rim round your mutton with 
the ſlices, and pour the ragoo over it; when you 
have taken the meat out of the pot, ſkim all the fat 


off the gravy; ſtrain it, and add as much to the other 


as' will Al the di. Garniſh with lemon. 


AI of Mutton 4 la Haut Godt. * 
- LET it hang a fortnight in an airy place, then 
have rea wy ſome cloves of. garlic, and ſtuff it all over, 


rub it And red and ſalt; roaſt it, have ready ſome 


ane red wins in the: diſh, and fend i it to 
ta Eo . 


N Lhe pry OI e. dt Fr; 


TAKE a a leg about two or three days killed; 


it all over with oyſters, and roaſt it. Garoiſh wh 
horſe-radiſh. - we +» - | 


l dne of 


STUFF it all over with cockles, and roaſt it, 
Garniſh with horſe-radiſh. | r 


4: Shoulder of Munien Eee. 5 


Roaſt i it almoſt enough, then very carefully take off 
the ſkin about the thickneſs of a crown: piece, and the 


1 


an with it at the end then ſeaſon that ſkin 
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and ſhank bone with pepper and ſalt, little lemon- 


el cut fmall, and a ſweet herbs and crumbs of 
read, then lay this on the gridiron undi let it be of a 
fine brown; in mean time take the reſt. of the 
meat and cut it like à haſh about the bigneſs of a 
ſhilling; ſave the gravy and put to it, n few 
uls of ſtrong gravy, half an onion cut fine, a 


little nutmeg, a little pepper and ſalt, a little bundle 


of {cet herbs, ſome gerkint cut very ſcnall, a 
muſhrooms, two or three truffles cut ſmall, two ſpoon - 
fuls of wine, either red or White, and throw a little 
flour over the meat; let all theſe ſtew together very 
ſoftly, for five or ſix minutes, but be ſure it does not 
boil; take out the ſweet herbs, and put the haſh into 


the diſh, lay the broiled upon it, and ſend it to table. 


„ of. Mutton. =" 0 " 
TAKE a neck or loin, of mutton, cut it into thick 
chops, flour them, and fry them brown in 2 little 
butter; take them out, and lay them to drain on a 
ſieve, then put them into a ſtew- pan, and cover them 
with gravy; put in a whole onion, and a turnip or 
two, and ſtew them till tender; then take out the 
chops, ftrain the 2 through a ſieve, and ſkim off 
all the fat; put à little butter in the ſtew- pan, and 
melt it with a. ſpoonful of flour, ſtir it well till it is 
ſmooth, then put the liquor in, and ſtir it well all the 


time you are pouring it, or it will be in lumps ; put in 


your chops and a glaſs of Liſbon; have ready ſome 
carrot about three quarters of an inch long, and cut 


round with an apple-corer, ſome. turnips cut with a 


turnip-ſcoop, a dozen Tmall onions all blanched well; 


them to your meat, and ſeaſon" with pepper and 


File ; ſtew them very gently for fifteen minutes, then 
take out the chops with a fork, lay them in your diſh, 
and pour the ragou-over:it.' "Garniſh with beet-root. 


To French a Hind Saddle of "Mutton + 


IT is the two chumps of the loins, Cut off the 


rump, and cazefully lift up the ſkin with 2 knife: 


begin at t e broad end, but be ſure you do not crack; 


: 


it or take it quite off; then take ſome flices-of 
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onions,” ſolve parle, a Vitle, dann feet marjoram, 
winter ſavory, a little lemon-peel, all ed fine, A 
little mace and two dt three cloyes 85 ne, half a 
nutmegy da little pepper and falt,; mix all together, 
and throw over the meat. where. you took, off | the kin, 
then lay on the again, and faſter it with two hog 
ſkewers at each ſide, and roll 0 in well buttered p 770 
It will take twar hours roaſting : then take off the 
paper, baſte the meat, ſtrew it a over. with crumbs of 
cad, and when it is of a fine brown take it up. For 
ſauce take ſix large ſhalots, cut them very fine, put 
them into a ſaucepan with two ſpoonfuls of vinegar, 
and two of white wine ; boil, them for a, minute or 


two, pour it into the dil. and garniſh with borſe- | 
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| 11 the hind-patt of a. ©] ne of 1 utton, take 
off the kin, lard it with bacon, feaſon it with pepp. its 
ſalt, mace, cloves, beat, and nütmeg, ſweet 4 bs 
e onions,. and parſley, all chopped fine; aka 

e oval ot a large gravy-pan, lay layers ot baco. 
and then layers of beef all over the bottom; lay in 
the mutton; then lay; layers of bachm on the murton, 
and then a layer of beef, put in a pint of wine, and 
as much good gravy as will {tew;it, put in a bay-kaf, 
and two or thfre ſhalots, cover it cloſe, put fire over 
and under i it, if you have a cloſe pan, ad let it ſtand 
ſtewing tor two hours; when done, take it out, ſtrew 
crumbs of bread all over it, and put it into the oven 


to brown, ſtrain the gravy, it was Hewed in, and boil 


it till 2 is engugh tor ſauce lay. the mutton into 
4-4 BY ſh, pont the n and ſerve it up. You mult 
3 a fre, if you have not an oven. 
"Gly la Maimenon, ' A'very good Diſh. 
TAKE a neck of mation, cut it into chops, in every 
cheß muſt be a long bone; take the tat © the bone, 
and ſcrape it clean; have ſome bread crumbs, parſley, 
gere thyme, winter-favory, and bafil, all chopped 
te ſome nutmeg ↄu it, ſome per and fait 3 
_ ja tele all together, bi Natl but cr in A neW- 
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an, dip the epi the butter, then roll them in the 
bs, and put them in half ſheers of buttered paper; 
leave the end of the bone Then broil them on a 
clear fire for twenty minutes : them up in the 
per wien ſauce in u boat, made thus ; 5 


ur ſhalots fine, Hot them in half a of grav 


It, and a ſpoonful wet ; 
them up ER, then put it in your. \ 96 FRO 0, 


| 1 
n To ele a Mutton He. 


N ur mutton in little bite @s thin Hyd on, 
ittle flour over it, have ready ſome gravy 
_ for ſauce) wherein ſweet herbs, onion, pep- 
per, and ſalt, have been boiled; ſtrain it, put in your 
ment, with a little piece of - butter rolled in four, and 
a little ſalt, @ ſhaJot cut fine, a few capers and gerkins 
chopped fine; tols all together for a minute or two; 
have ready ſome bread toaſted and cut into thin 
ſippets, lay them round the diſh, and pour in your 
= Garnifh your diſh with pickles and böte 


Note, ſome love a glaſs of red wine, or walnut 


ith You may put joſt what you, will into a haſh, 


the ſippets are toaſted it is better. 
/ i, To dreſs Pigs N e, FA TE TY: 

FUr your toes into a ſan with half-a 

int of 'water, E blade of mace, a ene er pepper, 


bundle of ſweet herbs, and an onion. Let them 
boil five minutes, then take out the liver, Tights, and 


heart, mince them very fine, grate à little nutmeg 


over them, and ſhake a little on them; let the 
et do. 6 are tender, then take thin out and 
uor, put all together with little falt, and 


Ho 2 gene cl ogrer wi ſhake the ſauce- 


pan often, let it 22 eo ſix minutes, then cut 


ome toaſted fi round the diſh, lay the 
2 and fauce in we . 4. Ar. the petty- 


toes ſplit round it. You ma nk f a 

fs ſr round," Yo may a I EIN 

* A: fecond Way to ra a Leg of \Mutten:evith Oyſters: 
STUFF 'a 1 of mutton e falt, 
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MADE PEAIN AND' mAGY. 5s 


pepper, notmeg, and the yolks of tgy then Foal 
Fes ir all . 085 and 25 it is 4bbu 

half done, cut off ſome of the under-fide of the 

fleſhy end im little bits, put theſe into a pen; with 4 


pint of oyſters; liquor and all, a little ſalt and mace, 
and balf à pint of Rot water: ſtew them till half the 
liquor is. e put in a piece of butter rolled 
in, flour, make all together, and when, the mutton is 
dee take it up; pour this ſauce over it, and ſend it 


4060 03 il AT ien * 45400 
y dre a Leg of Mutton'to rat like Heniſon: 
: TAKE. a hind-quarter of mutton, and cut the leg 
in the ſhape of a' haunch of Veniſon, ſave the blooc 
of the ſheep and ſteep it for fire or ſix hours, then 
take it out and roll it in three or four ſheets of white - 
paper well buttered on the inſide, tie it with a pack- 
thread} and roaſt it, baſting it with good beef-drip- 
ping br dutter. Ir will take two hours, at a ood 
, for your mutton muſt be fat and thick. * Abe 
five or fix' minutes b&fote you take it up, take off the 
per, baſte it with a piece of butter, and ſhake a 
ittle flour over it to make it have a fine froth, and 
then have a little good drawn gravy in a baſon, and 
_ ſauce in another. Do not garniſh with any 
thing. WITTE 1 6 > | x 


ada To dreſs. Mutton the Turki/h Way, | 
. FIRST cut your meat into thin flices;'then waſh it 
in vinegar, and put it into a pot or ſauce-pan that 
has a cloſe cover to it, put in ſome rice, whole peppers 
and three or four whole onions; let all thefe ſtew 
+ 6 ſkimmiog it frequently; when it is enough, 
e out the onions, and ſeaſon it with ſalt to your 
palate, lay the mutton in the diſh, and pour the rice 
and liquor over it, by EET CM 
Note, the neck or leg are the beſt joints to dreſs 
this ways put in to a leg four quarts of water; and a 
quarter of a pound of rice; to a neck, two-quarts of 
water, and two ounces of rice. To every pound of 
meat allow a quarter of an hour, being cloſe covered. 
If you put in a blade or two of ' mace, and a bundle 
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pf ſweet herbs, it will be a great addition, When it 
$ juſt duds 3-5 a piece of butter, and take 5 
the rice do not burn to the pot. In all theſe things 
2 ſhould lay ſkewers at the bottom of the pot to 
N y your meat on, that it may not ſtick. | * $546 


-- A Shoulder f Mutton wvith a Rage, of Turnips. 
TAKE a ſhoulder 'of mutton, get the blade-bone 
taken out as neat as poſſible, and in the place put a 


9 


cock's combs, half an ounce of truffles, ſome muſh- 
rooms, .a blade'or two of. mace, a little. pepper and 
falt; ſtew all theſe in a quarter of a pint of ;gvod 
£7, and ae of it with eV ein of b policy 2 
tour, or yo of eggs, ,which ou e: let i 
cCold before vou put It in, and fil the x 
you took tht bone out juſt in the form it was before, 
and ſew it up tight: ns a large deep ſtew-pan, or 
one of the roun deep copper pans with two beads, 
lay at the bottom thin Kees of bacon, then flices 
veal,, a bundle of , thyme, and ſweet herbs, 


four cloves, a large onion, and put in juſt thin gravy 
though to cover the meat; cover it cloſe, and let it 
fiew two hours, then take eight or ten turnips, pare 
them, and cut them into what ſhape you plcaſe, put 
them into boiling water, and let them be juſt enough; 
throw them into a ſieve to drain, over the hot water 
that they may keep warm; then take up the mutton, 
drain it from the fat, lay it in a diſh, and keep it hot 
covered ; ſtrain the gravy it was ſtewed in, and take 
- off all the fat, put in a little ſalt, a glaſs of white wine, 
two ſpoonfuls of catchup, and a piece of butter rolled 
in flour, boil them together till there is juſt enough for 
ſauce; then put in the turnips, give them a boil up, 
phur them over the meat, and ſend it to table. Vou 
may fry the turnips of a light brown, and toſs them 
| up with the ſauce ;-but that is according to your palate. 
| .. NOTE, For a change you may leave out the 
| 


turnips, and add a bunch of celery cut and waſhed 
clean, and ſtewed in a very little water, till it is quite 
wender, and the water almoſt boiled away, Pour the 
1.8 gravy, as before directed, into it, and boil it up till 


- 


ragoo, done thus: take one or two ſweet-breads,:* ſome = 


up the place where 


ſome whole pepper, a blade or two of mace, three or 


Manx PLAIN . vibe, * 


it the 1 80 is ood; or or you. may a e both theſe out, 
re and add truifles, morels, freſh, and pi kled chuſhrooms, 
4 wo, artichoke- ms. {4 | 
o N. B. A ont er of gelben we 'kni uckle, 'hatf 
* coaſted, very quick and (brown, and then done like 
the mutton, eats we arg 2 your mutton, 
* but rain your sal with lemon. 
A To fluff a Log or Shoulder of Marton, 
of TAKE a little grated" bread,” fome beef-Toet, the © 
4 yolks of hard eggs, three anchovies, a bit of onion, 
d ome pepper and falt, à little rhyme and winter favory, © - 
d twelve oyeſters, and ſome nutmeg grated; mix alt | 


ne, work them up 


in theſe to hows ſhred * 
2 your mutton under 


with raw eggs like 4 


de 
76 the ſkin in the thickeſt modes or where you pleaſe; and 
Cy roaſt it: for ſauce, take ſome of the oyker liquor, 
wal ſome claret, one anchoyy, à little nutmeg, a bit of 
of onion, and a few oyſters; ſiew all theſe together, they * 
take out your onion, pour ſauce. under our muon 
— and ak it to ay G: arniſh with h. bor -cadiſh, Wy 
vy 
| it 
are 
"ut 


' Oxford Jan. 1030. #8 3 "ar | 
xz8P' a EF matton till it is ſtale, cut it ints 


thin collops, and take out all the finews and far, ſea- R 
ſon them with pepper and ſalt, 4 little beaten mace, 


h; and ſtrew among them a little ſhred parſley, thyme, _ 
ter and three or four ſhalots; put about a quarter of a 

on, pound of butter in a ſtew - pan, and make it hot, put 
ot 10 your collops in, keep them ſtirting with a wooden 
ke ſpoon till they * three parts dome and then add a 
ne, pint of ; a lit tle juice of lemon,” and thicken it 
led with butter rolled in flour; let it imer four or five 
tor minutes, 2 they will be enough. Take ce you 
up, do not let them boil; nor have them Teady before % 
_ want them, for they will grow hard ; fry ſowe bread 
em ſippets, and throw over and 2 them, nay n 
ite. them up hot. 

wy | Mutton Rum ps 412 Braiſe. 

ute ' Take « . mutton rumps, and boil them for fifteen 
the minutes in waters. take thein-oat, cut thank, two, 


till 8 28. 


* 
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and * them into a ſtew- pan with * 272 


of. , 
20 Jones ff 2 e Tod 


them cloſe 8 ad few hem ll renee er 
and the onion, ſkim the fat, . hed the gravy 


| with a little utter allen albert 
1 the juice öf half a * nts tin . 
but not too thick; 4 

give them a toſs or go, diſh ther op hot. Garaiſh 

* horſe- radiſn and r es ye 

For variety you ve the rumps w e, and lard 

dag on Mee them the ſame as the 
mps, only not bojl them, and put the rumps in the 


mide be. 1 diſh, abd kidneys round 8 20 

uce over all. 5 t 

of themlelves. re * oY | by 
ve 159 Ahe Ramps nl Rice; Wc 


| TAKE fix rumps,, put them into a fiew-pan, with 
ſome mutton gravy enough to fill it; ſtew them about 
e hour; ke __ up and let heb ſtand 
to then into t liquor a quarter o a pound 
of rice, an doo ſtuck: with cloves, and a blade or 
two of mace; let it hol, till the rice is as thick as a 


„but take care; it not lick to the Hot- 
rom, which you muſt d irring it often: in the 
mean time take a clean ſtewrpan, N piece of butter 


into it; dip your ramps. in the yolks of e s. beat, and 
then in — bread with Trg — lemon- 
peel, and a Lr it, fry them in the 
of a fine them out, lay them 
in a diſn 2 in b 2 all the fat, and toſs the 
rice into that, panz ED ang for a, minute or 
two, chen lay the rice into the rumps 

round upon the 2578 5 Haw .ready Hour eggs boil 

bard, cut them inte quarters, 8 the 
ar fried parſley Tres ce, rd nd to 


5 ane een and Rice. 
+ TAKE a neck or loin of lamb, half roaſt-it, take 
it up, cut it into ſteaks, then take half a pound of rice 
| 2 of water ten „„ 
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uart of go vy, with two or three blades of mace, 
2 a nf, qr ants Do it over a ſtove or flow fire 
till the rice begins to be thick ; then take it off, ftir 
in a pound of butter, and. when that'is quite melted 
ſtir in the yolks of ſix eggs, firſt beat; then take a 
diſh and butter it all over, take the ſteaks and put a 


little pepper and ſalt over them, dip them in a little 


melted butter, lay them into the diſh, pour the gravy 
which comes out of them over them, and then the 


rice; beat the yolks of three eggs and pour all over, 


ſend it to the oven, and bake it better than half an 


I A forced Leg of Lamb. 

TAKE a large leg of lamb, cut a long lit on the 
back fide and take out the meat, but take care you 
do not deface the other ſide ; theri chop the meat ſmall 
with marrow, half a pound of beef-ſuet, ſome oyſters, 
an anchovy waſhed, an onion, ſome ſweet herbs, a 
little lemon-peel, and ſome beaten mace and nutmeg; 
beat all theſe together in à mortar, ſtuff it up in the 
ſhape it was before, ſew it up, and rub it all over with 
the yolks of eggs beaten, ſpit it, flour it all over, la 
it to the fire, and baſte it with butter. An hour w 
roaſt it. You may bake it, if you pleaſe, but then 
you muſt butter the diſh, and lay the butter over it: 


cut the loin into ſteaks, ſeaſon them with pepper, 


falt, and nutmeg, lemon peel cut fine, and a few ſweet 

herbs ;” fry them in freſh butter of a fine brown, then 
pour out all the butter, put in a quarter of a pint of 
white-wine, ſhake it about, and put in half a pint of 
ſtrong gravy, wherein good ſpice has been boiled, a 
quarter 'of a pint of oyfters and the liquor, ſome 
muſhrooms, and a ſpoonful of the pickle, a piece of 
butter rolled in flour, and the yoke of an egg beat; 


ſtir all theſe together till thick, then lay your leg of 


lamb in the diſh, and the loin round it, pour the ſauce 
over it, and garniſh with lemon. : 
4 7 hd, 70 fry @ Loin of Land. 

CUT your lamb into chops, rub it over on both 
ſides with the yolk of an egg, and ſprinkle ſome 
bread erumbs, a little parſley, thyme, marjoram, and 


| 


A 
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winter ſavory chopped very fine, and a little lemon- 


1 = chopped fine; fry. it in — 7 of a nice light 


rown, ſend it up in a diſh by itfelf. Garniſh with a 
good deal of fried parſley. | 8 


Another Way of frying a Neck or Loin of Lamb. ' 


CUT it into thin ſteaks, beat them with a rolling 


pin, fry them in half a pint of ale; ſeaſon them with 
a little ſalt, and cbver them cloſe ; when enough, take 
them out of the pan, lay them in a plate before the 
fire to keep hot, and pour all out of the pan into a 


- baſon; then put in half a pint of white wine, a few 


capers, the yolks of two eggs beat, with a little nut- 
meg and a little ſalt; add to this the liquor they were 
fried in, and keep ſtirring it one way all the time till 
it is thick, then put in the lamb, keep ſhaking the 
pan for a minute or two, lay the ſteaks into the diſh, 
pour the ſauce over them, and have ſome parſley in a 
plate before the fire to criſp. Garniſh your diſh with 
that and lemon, CR”) | 
by To make a Ragoo of Lamb. 

TAKE a fore-quarter of lamb, cut the knuckle- 
bone off, lard it with little thin bits of bacon, flour 


it, fry it of a fine brown, and then put it into an 


earthen-pot or ſtew-pan : put to it a quart of broth 
or good gravy, a bundle of herbs, a little mace, two 


or three cloves, and a little whole pepper; cover it 


ctoſe, and let it ſtew pretty faſt for half an hour: pour 


the liquor all out, ſtrain it, keep the lamb. hot in the 


pot till the ſauce is ready. Take half a pint ef oyſters, 


clean that you fried them in, ſkim all the fat off the 
gravy, then pour it into the oyſters, put in an ancho- 
vy, and two ſpoonfuls of either or white wine; 
boil all together till there is juſt enough for ſauce, 
add ſome Feth muſhrooms (if you can get them) and 
ſome pickled ones, with à ſpoonful of the pickle, or 
the juice of half a lemon. Lay your lamb in the 
dim, and pour the ſauce over of Garniſh with 


lemon. 
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our them, fry. them brown, drain out all the fat 
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MADE PLAIN AND EASY. (i 
Laab · Cutleis fricaſeeil. 
TAKE a leg of lamb, cut it in thin cutlets acroſs 


the grain, put them in a ſtew-pan; in the mean time 
make ſome good broth with the bones and ſhank, &c. 


enough to cover the collops, put it into the cover 


with a bundle of ſweet herbs, an onion, a little cloves 
and mace tied in a muſlin rag, ſtew them gently for 
ten minutes; take out the collops, ſkim the fat off, 
and take out the ſweet herbs and mace, thicken it 
with butter rolled in flour, ſeaſon it with falt and a 
little Cayenne pepper, put in a few muſhrooms, 
truffles and morels clean waſhed, ſome force-meat 
balls, three yolks of eggs beat up in half a pint of 
cream, ſome nutmeg grated; keep ſtirring it one way 


till it is thick and ſmooth ; put in your collops, give 


them a toſs up, take them out with a fork and la 


them in a diſh, pour the ſauce over them. Garni 
with lemon and t- root. ; 


Lamb Chaps larded. 


CUT the beſt end of a neck of lamb in chops, and 
lard one fide, ſeaſon them with beaten cloves, mace 
and nutmeg, a little pepper and ſalt; put them into 
a ſtew-pan, the- larded fide uppermoſt ; put in half a 
pint of gravy, a gill of white wine, an onion, a bundle 
of ſweet herbs, ſtew them gently till tender; take 
the chops out, Kim the fat clean off, and take out the - 
onion and ſweet herbs; thicken ne graty with a little 
butter rolled in flour, add a ſpoonful 'of browning, a 
ſpoonful of ketchup, and one of lemon pickle. Foil 
it up till it is ſmooth, put in the chops larded fide 
down, ſtew them up gently for à minute or two; 
take the chops out, and put the larded fide uppermoſt 
in the diſh, and the ſauce over them. Garniſh with 
lemon and pickles of any fort; you may add truffles 
and morels and pickled muſhrooms in the ſauce if 
you pleaſe, or you may do the chops without larding. 


| | ' Lamb Chops en Caſorole. EV RAY 

© CUT aloin of lamb in chops, put yolk of egg on 
both ſides, and ſtrew bread crumbs over, with a little 
cloves and mace, pepper and falt mixed; fry them of 


a nice light brown, and put them round in a dith 


— 


* e 
a. THE ART- OF: COOKERY 


cloſe as you can, and leave a hole in the middle te 
put the following ſauce in: all forts of ſweet herbs 
and parſley w_ fine, ſtewed a little in ſome good 

thick gravy. Gargiſh with fried parſley, | | 
3 Tie flew a Laub or Calf s Head. 


9 . * 


FIRST waſh it, and pick it very clean, lay it in 


water for an hour, take out the brains, and with a 
ſhacp penknife carefully take out the bones and the 


tongue, but de careful you do not break the meat 

| then take out the two eyes, and take two pounds of 
veal and two pounds of beef ſuet, a very little thyme, 
a good.deal of lemon-peel minced, a nutmeg grated, 
and two anchovies : chop all very wel-together, grate 
two ſtale rolls, and mix all together with the yolks of 
four eggs: ſave enough of this meat to make about 
twenty balls, take half a pint of freſh muſhrooms 
clean peeled" and waſhed, the yolks of fix eggs chop- 


ped, half a pint of oyſters'clean waſhed, or pickled 


cockles: mix all theſe together; but firſt ſtew yaur 
oyſters, put the force-meat into the head and cloſe it, 
tie it tight with a packthread, and put it into a deep 
ſtew-pan; and put to it two quarts of gravy, with a 
blade or two'of mace. Cover it cloſe, and let it ſtew 
2 hours; in 5 IR oor Ol the brains "T 
me lemon-peel cut fine, a little parſley cho 
half a-nurmeg grated, and the yolk of an egg; TN 
ſome drippi iling, half the brains in little 
8 the balls, keep them both hot by the 
fire; take an ounce of truffles and morels, then 


firain the gravy the head was ſtewed in, put the 


truffles and morels to it with the liquor, and a few 
muſhrooms; boil all together, then put in the reſt of 
the brains that are not fried, ſtew them together for a 
minute or two, pour it over the head, and lay the 
fried brains and balls round it. Garniſh with lemon. 
You may fry about twelve oyſters and put over. 
15 To dreſs Veal d la Burgoiſe. 

" CUT. thick flices of veal, lard them with 
bacon, and ſeaſon them with pepper, ſalt, beaten 
Mace, cloves, —_ and chopped parſley; then 


= 
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MADE PLAIN AND LAS. Ps . 


1 bacon, la the veal upon them, cover it, and ſet it 

r a, very ew þ fire for ei ht or ten miautes, juſt to 
1 hol ang? To more, then briſk np Fout "Ly and 
brown your veal on both fides, thits'f ſhake fome flour 
over it and brown it 5 pout n a quart of good broth 


ena Mheva rr ice 


c lean, and beat wp he olks 


nod fam with Tome of the gtavy; mix all t 
1 and 4 it ſtirring one way tur it is ſmoot 
— thick, then 


it up, la your meat in the diſh, 
and pour jþe ſance vyer it. Gar niſh with ue. at, 


Maio 4: diſguiſed Lig F Veal and Bacen 
LARD 2 Vall over with Tips of 'bacon, 100 
a little lemon gt ** boil it with a piece of bacon : 
when efiou 1 take up, cut e bacon into ſlices, 
and have ready ſome dried „. and pe rubbed 
* the bacorr, lay t l the diſh and 
the bacon round it, ſtrew it all over with fried parſley, 
and have green ſauce in cups, made thus: take two 
agg of ſorrel, po und it in a mortar, and ſqueeze 
out the juice, put if Eo a ſayice-pan with ſome melt- 
e a. little, ſugar, and the juice of a lemon. 
r you may make it thus. beat two handfuls of ſorrel 
in a mortars with two pippins e , ſqueeze the 
vice out, with the 2 of a D, or . y 
— it with . | 


ann e ee e 
ROAST a fine loin of veal as directed in whe cha el wy 
Kin for” 8 take it up; and carefully take t 

n 
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off the back part without breaking; take and cut 
all the Jean meat, but mind and leave the ends 
whole, that it may hold the following mince Arx 
mince all the meat very fine with the kidney 
it in a little veal gravy; et enou gh 70 weiten it dich the 
gravy that comes from the in; 2 in a little 5 
and falt, ſome lemon: peel ſhred fine, the er ; 
three eggs, a ſpoo nful of catchup, and thickes 1 it oh 
A ie Pate rol rolled in flour; give ye it a ſhake or two 
oyer the fire and put it into the loin, and then pull the 
An over; if the kin r quite cover it, Sire 
2 
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it « brown with a hot iron, or put i jn an oven for Wo 
Hfreen minutes. Send it up bot, and garuiſh with 
barherries and lemon. «$320 133 40 N 300» n#01d 
| W egg to 11 A" Pillaw of Vral. Dit. M ove 
" TAKE a neck or breaſt bf veal, half roaſt it, then 


cut it into fix pieces, ſeafon it with pepper, ſalt, aud t 
nutmeg: take a pound of rice, put to it 'a quart of t 
broth, ſome mace, and a little ſalt, do it over a ſtove 0 
or very flow fire till it is thick, but butter the bottom v 
of the diſh or pan you do it in: beat up the yolks of * 

fix eggs and ſtir into it, then take a little round deep il 
diſh, butter it, lay ſome of the rice at the bottom, 2 
then lay the veal on a round heap, and cover it all C 
over with rice, waſh it over with the yolks of eggs, | 
ans bake it an _ and 5 then open e 
and pour in a, pint of rich gravy... Garniſh wit = 
2 orange eut in quarters, and ſend it to table 8 
© YOU muſt get a fillet of veal, cut out of if five lean al 
Pieces. as thick as your hand, round them up a little, at 

then lard them very thick on the round fide with v 
little narrow thin pieces of bacon, and lard five ſheeps a 
tongues (being firſt boiled and blanched), lard them 

| here and there with very little bits of lemon-peel, and 
make a well-ſcaſoned force-meat of veal, bacon, ham, 
beef-ſuet, and an anchovy beat well; make another b. 
tender foree- meat of veal, beef -· ſuet, muſhrooms, ſpi- 0\ 
nach, parſley, thyme, ſweet-marjoram, winter-ſavory, a 
and green onions. on with pepper, ſalt, and th 
mace; beat it well, make a round of the other til 
force meat and ſtuff in the middle of this, roll it up by 
in a veal caul, and bake it; what is left, tie up like a ro 

ologns'” Tauſage, and boil it, but firſt rub the caul ct 

with the /yolk of an egg; put the larded veal into a 0 
ſtew- pan with ſome good gravy, and ſtew it gently till © 
it is enougb; ſkim off the fat, put in ſome truffles ul 
and morels, and ſome, muſhrooms. Your force - mes W. 


- 


being baked enough, lay it in the middle, the ves 
round it, and the tongues fried, and laid between; the 
boile& cut into flices, and fried, and throw al} over. 
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| Poup od them the ſauce. You-may add artichokes! 


ho:toms, r il you pleaſe. 
nm irre n SHES NN N 11 


nnn, 


"php" ten or "twelve thi ſlices of od lay. ot on 
chem ſome force / meat ng to your fancy, roll 
them up, and, tie them juſt IP the middle with 
coarſe thread, put ther on à bird ſpit, rub them over 
with the yolks of eggs, flour them, and baſte them. 
with butter. Half an hour will do them. Lay them 
into a diſh, and have ready ſome good gravy with 

a few truffles and morels, and ſome ee 
Garniſh with lemons. © 


Olives of Veal the French Way. . | 


TAKE two pounds of veal, fome marrow, two an- 
chovies, the yolks of two, hard eggs, a few muſhcooms,. 
and ſome oyſters, a. little thyme, matjoram, parſley, 

ſpinach; lemon-peel, ſalt, pepper, nutmeg and mace, 
I beaten, t Leh your Ae caul, lay a layer of bacon 
and a layer of t iogr redients, roll it in the veal caulz 
and either roaſt it or Fake i ir. An hour will do either. 
When enough, cut it into llices, lay it into your diſh, 


and pour good gravy over it, Garniſh with man. t 


8 Scotch Collops d la Franzoiſe. baz | 

TAKE a leg of veal, cut it very thin, 15 ir with 
bacon, then take half a pint of ale boiling, and pour 
over it till the blood is out, and then pour the ale into 
a baſon ; a take a few ſweet herbs chopped ſmall, ſtrew 
them over the:yeal and fry it in butter, flour it a little 


till enough, then pour it into a diſh and pou r the 


butter — toaſt Iutle thin. pieces of bacon ory lay 
round, pour the ale into the ſtew-pan with, two an- 
chovies and a glaſs of white: wine, then beat up the 
yolks of two eggs and ſtir in, with a little nutmeg, 
ome pepper, and a piece of butter; ſhake all together 
ll thick, and then pour it into the diſh, W | 


. with lemon. 


sie e favors pin of Veal. 


cur wp e collops out of a leg of veal, ſpread 
road on dreſſer, hack them with the back of a 


* * | 
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knife, ana - alp them in the yolks of eggr; ſeaſon tem 


_—— 


with » mace; : nutmeg "ay pper; Heut ſine; 1 
make force-meat with ſome o — veul, boef-ſuet, An 
oyſters e ATE ſweet herbs: ave fine, and the afore- by 
aid ſpice; theſe over Lnge 708 3, roll and on 
tie theny up: pot tht 68 AeeWers, tie them te u f it 
and roaſt to The reſt of e mam ud 7. 5 6 ar 
1 or two, roll them in Balle arid fry them; m 
yore "Git with.your meat When roaſted, th 

— me & nn Nn rong broth, ah W 1 ni 
„a little" White- wine, "and ſome: ſpice, Let it pe 


ſtew, and thicken it with a piece of butter rolled in 
flour ; pour the fauce into the dim, ta A meat ia, 
and garniſh with lemon. 


It alian Call. 


PREPARE afitter of veal, cut it into thin ſlices, cut 
off the ſkin and fat, lard them with bacon, fry them 
brown, then take them out And lay them in a diſh, 

out all the butter, take à quarter of à pound of 

tter and melt it in the pan, then ſtrew in a large 

| ſpoonful of flour; ftir i till it is brown, and pour in 
three piuts of good gravy, a bundle of ſweet herbs, 
and an union, which you muſt take out foon ; let it 
boil a little, then put in the collops, let them ſtew half 
a quarter of an hour, put in ſome force-meat balls 
. d a few pickled muſhrooms, truffles and 
orels; fiir all together, for a minute or two till it is 
ick; We dim it ap, Garniſh with weaned _ 


— 0 To d nem white.” & 4.164 a3 


? AFTER you s dnn your vert tn firm ſlices, Jard ” 
it with bacon; ſeaſon it with (cloves, mace, nutmeg. 
pepper and falt, ſome grated bread, andi ſweet herbs. 
tew the knuckle in as little liquor as you can, z 
Bunch of Tweet herbs, ſome whole pepper, a blade of 
mice, and four cloves; then take a pint of the broth, 
ſew the cutlets in it, and add to it ſome muſhrooms, 
piece of butter rolled in flour, and the yolks of two 
eggs and a gill of cream; ſtir all together till it is 
thick, and than aſh it . n with lemon. 
R. eps i p 2+ | 
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Veal Blanquets. ; * . 
"ROASP x * piece of fillet of veal, evi. off th 
and nervous parts, cut it into little thi $a . Ls 
butter into a te- pan over the fire wii 
7 12 py a lit » then N mw | yg ey f 
toge » A ſome 3; Or; 
and er bundle bundle of Fun herbs Cab it with 5 Fo 
make it of a. good Wo and the 


ww put in 2 vea 

ds poles. of Fogg war. with our ch = 
e chopped rſley, a Melos. fan 1 
peel grated, A a File 7 mo of lemon, =p i ſtir⸗ 
ring one way,; when enough, diſh-it up. 49 


1 Shoulder of Veal à hs Piedmontoifes 


TAKE a ſhodlder of veal, cut off the fkin that n 
2 hang at one end, then lard the meat with bacon 
= ham, 9 it with pepper Jeans mace, ſweet 
und lemon- K i again with 
the — der it with gravy, — when a K is juft tender 
— it up; then take ſorrel, ſome lettuce chop 
Hey. them in ſome butter with pa 
— and muſhrooms: the herbs being tender put 
to them ſome of the iquor, ſome ſweet-breads 'an 
fome bits of ham. Let all ſtew together a little 
while; then lift up the ſkin, lay the Gewed herbs over 
and under, 18 1⁊— it with , the, kin again, wet it with 
melted, butter, ow mu over with .crumby of br 
ſend it to the bas 2 ſerve it hot, wit 
den z gravy We The Fren ſirew it 
ore eim! Famrens. before it yr 0 he oem, 10 


rn 1 7 
a' elf head ith the ſkin on, a 
e and aiſe off the 85 with . * 


Hg Ho See hou tan poſſibly when o that * may ap- 


; then make 

rce-mieat' in the” follow Inj anner: take 1 

und of veal, al, a po of Bock Tort. the crumb 

a two. penny War a "pound of fat 829 beat 

them well 2 mortar, with ſome ſweet 

orbry Bo thre 1 fin es ſome cloves, mace and hates 
t and Cayenne 


ouph t 
ſeaſor 1 e of four eggs n al 


A, ASS AS MO 2 en fr Lacaditacd r d 
— ” 2 
* 
. 


„ ys = WARS, ww C0 


4 
W 2 


LEI 


TTY 
65 nur ur of COEEET 


together in 2 force-meat ; "uit the bead with, it, and 
ſkewer it tight at each end; then t into a 05 pot 
or pan, und pat two darts of Water, half a pint of 
; white-wine, 1 a blade or two of mace, a bundle of ſweet 

herbs,” an 'anchoyy, two ff 8 . "an@ 


nivfliroorh catchu 125 1 lemon 
fjekle, a Nettle falt per; {By ſte over 
to keep in the gase 4 for whey ours au 


half in a ſharp oven; ee you: take it out, wt tr. 
| bend 10 4 ſoup diſh; ſkim off the fat from rhe 
and ſtrain it thro? a fieve into a ſtew-pan, thic — it 
with butter rolled in flour, and when it has boiled a 
ſew ee put in the yolks of four eggs well beaten 
and 1 5 with half a 1 af cream; h . 
boiled force: meat ba half an of truffles 
and morels, but don't put them into ravy ; pour 
the gravy over the head, and garniſh wb zune 
balls. truffles, morels and — r. 
DIe —ç—— — 
+ TAKE the largeſt ſweetbreads you cau get, 24d 
lard them; open them in ſuch à manner as you can 
ſtuff in'force-mear, three will make a fine diſh : — 
ur force- meat with a large fowl or young cock 
in it, and pluck off all the Lem: take half a 12 . 
of fat and jean bacon, cut theſe very fine and beat 
them in 4 . mortar ; ſeaſon it with an anchovy, ſome 
nutmeg, a little lemon 4 vety little thyme, and 
ſome parſſley: mix th + up with the yolks of two 
eggs, fill your fweetbreads and faſten them with fine 
wooden ſkewers;.take the ſtew-pan, lay layers of 
bacon at, the bottom of the pan, — 9 * with 


per, ſalt,” mace, 2 * wk bs 
Ai / ices "of neal 1 5 


i 31 


onion iced ;; upon that thin 
then fay oh Your Poe Palin 3. coxer it clo 
ſtaud eight or' ten minutes over a Now EN wi f 
ur in a quart of boiling water or broth; cover it 
cloſe, and let it ſtew two hours very ſoftly ; then take 
out the ſweetbreads, Kee them. hot, ſtrain the gravy, 
im all the fat off, boil it up till there is about halt a 
pint, put in the ſweetbreads, aud give them two or 


three minutes New in the gravy, then by them in the f 
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diſh, and pour, the gravy over, them. Gurniſh wich 


. 


lemon. Sa 0 0, 26 
** Another Way to dreſs Seoeetbreads, Aer 4 


E DO not put any water or gravy into the ſtew-pan | 
but put the ſame veal and bacon over the ſweetbreads, 


and ſeaſon as under directed; cover them cloſe, put 


fire over as well as under, and when they are enough, 
to ke out the ſweetbreads,. put in a ladleful of gra vy 
boil it, and Rtain it, Rich off all the fat, let it boil zill 
it jellies, then put in the ſweetbreads to glaze: lay 
eflence of ham in the diſh, and lay the ſweetbreads 
upon it; or make a very rich gravy with muſhrooms, 
truffles and morels, a glaſs of white-wine, and two 
ſpoonfuls of catchup. Garniſh with cocks-combs 
foros and ſtewed in the gravy, © 000 | 
Note, Vou may add to the firſt, truffles, morels, 
muſhrooms, cocks-combs,/palates, artichoke bottoms, 
two ſpoonfuls of white-wine, two of catchup, or Juſt 
ns you pleaſe; ff hin tht as n 
N. B. There are many ways of dreſſing ſweet- 
breads: you may lard them with thin flips of bacon, 
and roaſt them with what ſauce you pleaſe; or you 
may marinate them, cut them into thin flices, flour 
them and ' fry them. Serve them up with fried 
rſley; and either butter or gravy. Garniſh with 
emon. 0 1 : — . £22 1 „ 


 Saveetbreads en Gordineere. 

TAKE three ſweetbreads and parboil them, take a 
ſtew-pan and lay layers of bacon or ham and veal, 
over that lay the ſweetbreads on with the upper {ide 
downwards, put a layer of veal and bacon over them, 
a pint of veal broth, three or four blades of mace, 
ſtew them gently three quarters of an hour; take the 
ſweetbreads out, ſtrain off the gravy through a ſieve, 
and ſkim off the fat; make an aumlet of yolks of 
eggs in the following manner: beat up four yolks of 
Pegs, 2 two in a plate, and put them over a ſtew- 
pan of water boiling over the fire, put another plate 
over it, and it will ſoon be done; put a little '{pinach 
zuice into the other half, and ſerve it the ſame; cut 
it out in ſprigs or What form you pleaſe, and put it 


| a 7 14 42 
"lt | 


030% M685 oft © e 0 
over the ſweetbreads in the dim, and keep them as 
hot as you can; put ſome butter, rolled in flour to 
thicken the gravy, two yolks of eggs beat up in a 
in of cream; put it over the-fire and keep fiitring 
one way till it is thüch and ſmoothg put it under 
the ſweetbreads and ſend: them op“ „wih 
lemon and beet root. P4237 aer ee 12445 + I 


T 
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them in pieces proportionad 

pudding 

- thoſe pieces; 

udder and 
ſlices, put t bay 2 
cut ſmall, and about half a pint of cream; toſs it up, 1 
or five yolks of eggs, add ſome crumbs of bread, then 8. a 
fill up your chitterlings with the ſtuffing; keep it 
warm, tie the other with packthread; blanch and 


boil them like hag's chitterlings, let them grow cold 
in their own liquor before you ſerve them up; - boil 
them over a m fire, and ſerve them up pretty 
hot. [Theſe ſort of andouilles, or Ir, muſt be 
made in ſummer, when hogs are ſeldom killed. 


To dreſs Calf *s Chitterlings curiouſly. 

CUT. a calf 's nut in ſſices of its length, and the 
thickneſs of a finger, together with ſome ham, bacon, 
and the white of chickens, cut after the ſame manner ; 
put the whole into à ſtew- pan, ſeaſoned with alt, 
pepper, ſweet herbs, and ſpice; then take the guts 
cleanſed, cut and divide them in parcels, and fill them 
with your ſlices; then lay in the bottom of a: kettle 
or pan ſome ſlices of bacgn and veal, ſeaſon them 
with ſome. pepper, ſalt, a bay leaf, and an onion, and 
lay ſome bacon. and yeal over them; then put in a 
pint of white-wine, and let it ſtew ſoftly, cloſe covered, 
with fire over and under it, if the pot or pan will 
allow it; then broil the pong on a ſheet of white 


* 
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8 Te ee Ham d la Braiſe. 7 M: 
0 CLEAR the knuckle, take off the fwerd, and.lay 
a it in water to freſhen ; then tie it about with a ſtring; 
p take ſlices of bacon and beef, beat and ſeaſon them 
Ir well with ſpice and ſweet herbs; then lay them LY 
h the bottom of a kettle. with onions, parſnips and 

| carrots fliced; with ſome cives and parſley ; lay in your 
ham the fat fide uppermoſt, and cover it with flices of 
| beef, and over that with flices of -bacon ; then lay 
ſe on ſome ſliced roots and herbs, the ſame as under it: 
de cover it cloſe, and ſtop it cloſe with paſte; put fire 
to both over and under it, and let it ſtew with a very 
8 flow fire twelve hours; put it in a pan, dredge it well 
or with grated bread, and n it with a hot iron; or 
ne as it in the oven, and - bake it one hour: then ferve 
ot t up on a clean napkin. - Garniſh with raw parſley. 
P» Note, if you eat it hot, make a ragoo thus: take a 
ur _ veal ſweet „ ſome livers of  fowls,: cocks combs, 
en muſhrooms, and truffles; toſs them up in a pint of _. 
it ood gravy, ſeaſoned with ſpice as you like it, thicken 
ad t with a piece of butter rolled in flour, and a glaſs 
Id of red wine; then brown your ham as above, and let 
oil it ſtand a quarter of an hour to drain the fat out; 
ty take the liquor it was ſtewed in, ſtrain it, ſkim all the 
be fat off, put it to the gravy, and boil it up with a 

ſpoonful of browning, -'It will do as well as the 
eſſence of ham. Sometimes you may ſerve it up with 

he a ragoo of crawkiſh, and ſometimes with carp-ſauce. 
Mn, To roa a Ham or Ga. 
r; TAKE off the ſwerd, or what we call the ſkin, or 
ut, rind, and lay it in lukewarm water for two or three 
uts hours; then lay it in a pan, upon it a quart of 
em canary, and let it ſteep in it for ten er twelve hours. 
tle When you have ſpitted it, put ſome ſheets of white 
em paper over the fat ſide, pour the canary in which it 
ind Vas ſoaked in the dripping - pan, and baſte with it all 
n 2 the time it is roaſting ; when it is roaſled enough, pull 
ed, off the paper, drudge it well with crumbled 
vill bread and parſley ſhred fine ; make the Tire briſk, and 


ite brown it well. If you eat it hot, garniſh it with 


N Nan. 
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raſpings of bread: if cold, ſerve it on a clean napkin, 
and garniſh it with parſley for a ſecond courſe. 

Or thus: Take off the ſkin of the ham or gam- 
mon, when you have half boiled it, and dredge it with 
oatmeal fifted very fine, baſte it with butter, then 
roaſt it gently two hours ; ſtir up your fire and brown 
it quick; when ſo done diſh it up, and pour brown 

ravy in the diſh. Garniſh with bread raſpings if hot, 
if cold garniſh with parſley. % 
| To fluff a Chine of Pork. 

MAKE a ſtuffing of the fat leaf of pork, parſley, 
thyme, ſage, eggs, crumbs of bread; ſeaſon it with pep- 
per, ſalt, ſhalot, and nutmeg, and ſtuff it thick; then 
roaſt-it gently, and when it is about a quarter roaſted, 
cut the ſkin in flips: and make your ſauce with apples, 
lemon-peel, two or three cloves, and a blade of mace; 
ſweeten it with ſugar, put ſome butter in, and have 
muſtard in a cup. | | 

Various Ways of dreſſing a Pig. 

FIRST. ſkin your pig up to the ears whole, then 
make a good plumb- pudding batter, with good beef 
fat, fruit, eggs, milk, and flour, fill the ſkin, and ſew it 
up; it will look like a pig; you muſt bake it, flour it 
very well, and rub it all over with butter, and when 
it is near enough, draw it to the oven's mouth, rub 
it dry, and put it in again for a few minutes; lay it 
in the diſh, and let the ſauce be ſmall gravy and 
butter in the diſh; cut the other part of the pig into 
four quarters, roaſt them as you do lamb, throw mint 
and parſley on it as it roaſts; then lay them on water- 
creſſes, and have mint-ſauce in a baſon. Any one 
of theſe quarters will make a pretty ſide diſh: or 
take one quarter and roaſt, cut the other into ſteaks, 
and fry them fine and brown, Have ſtewed ſpinach in 
the dith, and lay the roaſt upon it, and the fried in 
the middle. Garniſh with hard eggs and Seville 
oranges cut into quarters, and have fome butter in a 
cup : or for change, you may have good gravy in 
the diſh, and garniſh with fried parſley and lemon ; or 
you may make a ragoo of ſweetbreads, artichoke- 
bottoms, truffles, morels, and good gravy, and pour 


= 
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ever them. Garniſh with lemon. Either of theſe 
will do for a top diſh of a firſt courſe. You may 
fricaſey it white for a ſecond courſe at top, or a ſide- 
diſh. 

Yon may take a pig, ſkin him, and fill him with 
force-meat made thus: take two pounds of young 
pork, fat and all, two pounds of veal the ſame, ſome 
lage, thyme, parſley, a little lemon- peel, pepper, ſalt, 
mace, cloves, and a nutmeg: mix them, and beat 
them fine in a mortar, then fill the pig, and ſew it up. 
You may either roaſt or bake it. Have nothing but 
good gravy in the diſh. Or you may cut it into 
{lices, and lay the head in the middle. Save the head 
whole with the ſkin on, and roaſt it by itſelf : when 
it is enough cut it in two, and lay it in your diſh : 
have ready ſome good gravy and dried ſage rubbed in 
it, thicken it with a piece of butter rolled in flour, 
take out the brains, beat them up with the gravy, 
and pour them into the diſh. 

Note, You may make a very good pie of it, as you 
may ſee in the directions for pies, which you may 
either make a bottom or ſide diſh. 

You muſt obſerve in your white fricaſey that you 
take off the fat. Or you may make a vety good 
diſh thus: take a quarter of pig ſkinned, cut it into 
chops, ſeaſon them with ſpice, and waſh them with the 
yolks of eggs, butter the bottom of a diſh, lay theſe 
ſteaks on the diſh, and upon every ſteak lay ſome 
force-meat the thickneſs of half a crown, made thus: 
take half a pound of veal, and of fat pork the ſame 
quantity, chop them very well together, and beat 
them in a mortar fine; add ſome ſweet herbs and 
ſage, a little lemon-peel, nutmeg, pepper, and ſalt, 
and a little beaten mace; upon this lay a layer of 
bacon or ham, and then a bay-leaf; take a little fine 
ſkewer, and ſtick juſt in, about two inches long, to 
hold them together, then pour a little melted butter 
over them, and ſend them to the oven to bake : when 
they are enough, lay them in your diſh, and pour good 


gravy over them, with muſhrooms, and garniſh with 
lemon. 
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| A Pig in Felly. ö 
CUT it into quarters, and lay it in your ſtew-pan, 
put in one calt*s foot and the pig's feet, a pint of 
Rheniſh wine, the juice of four lemons, and one quart 
of water, three, or four blades of mace, two or three 
cloves, Tome ſalt, and a very little piece of lemon- 
peel; ſtove it, or do it over a flow fire two hours ; 
then take it up, lay the pig into the diſh you intend- 
ed for it, then ſtrain the liquor, and when the jelly 
is cold, ſkim off the fat, and leave the ſettling at the 
bottom. Beat up the whites of fix eggs, and boil up 
with the jelly about ten minutes, and put it through a 
bag till it is clear, then pour the jelly over the pig; 
then ſerve.it up cold in the jelly. . 
. Cullared Pig. | 
KILL a fine young roaſting pig, dreſs off the hair 
and draw it, and waſh it clean, rip it open from one 
end to the other, and take out all the bones; rub it 
all over with pepper and ſalt, a little cloves and mace 
beat fine, ſix ſage leaves and ſweet herbs chopt ſmall; 
roll up your pig tight, and bind it with a fillet, fill the 
pot you intend to boil it in with ſoft water, a bunch 
of ſweet herbs, fome pepper-corns, ſome cloves and 
mace, a handful of falt, and a pint of vinegar; when 
the liquor boils put in your pig ; boil it till it is ten- 
der; take it up, and when it is almoſt cold, bind it 
again, put it into an earthen pan, and pour the 
tgaor your pig was boiled in over it, and always 
keep it covered; when you want it take it out of the 
pan, untie the fillet as far as you want to cut it ; then 
cut it in ſlices, and lay it in your diſh, Garniſh with 


parſley. 


To dreſs a Pig the French Way. 


SPIT your pig, lay it down to the fire, let it roaſt * 
till it is thoroughly warm, then cut it off the ſpit, and pu 1 
divide it in twenty pieces. Set them to ſtew in half L 
a pint of white wine, and a pint of ſtrong broth, _ 
ſeaſoned with grated nutmeg, pepper, two onions cut ny 
ſmall, and ſome ſtripped thyme. Let it ſtew an hour, peppe 


then put to it half a piut of ſtrong gravy, a piece of 
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butter rolled in flour, ſome anchovies, and a ſpoonful 
of vinegar, or muſhroom pickle: when it is enough, 


_ hay it in your diſh, and pour the gravy over it, then 
garniſh with orange and lemon. 


E To dreſs à Pig au Pere Duillet. 

(UT off the head, and divide it into quarters, lard 
them with bacon, ſeaſon them well with mace, cloves, 
pepper, nutmeg, and ſalt. Lay a layer of fat bacon 
at the bottom of a kettle, lay the head in the middle, 
and the quarters round.; then put in a bay-leaf, an 
onion ſliced; lemon, carrots, parſnips, parſley, and 
chives; cover it again with bacon, put in a quart of 
broth, ſtew it over the fire for an hour, and then take 
it up; put your pig into a ſtew-pan or kettle, pour in 
a bottle of white wine, cover it cloſe, and let it ſtew 
for an hour very ſoftly. If you would ſerve it cold, 
let it ſtand till it is cold; then drain it well, and wipe 
it, that it may look white, and lay it in a diſh with 
the head in the middle, and the quarters round, then 
throw ſome green parſley all over: or any one of the 
quarters is a pretty little diſh, laid on water creſſes. 
If you would fave it hot, whilſt your pig is ſtewing 
in the wine, take the firſt gravy it was ſtewed, and 
ſtrain it, ſkim off all the fat, then take a ſweetbread 
cut into five or ſix ſlices, ſome trufles, morels, and 
muſhrooms ; ſtew all together till they are enough, 
thicken it with the yolks of two eggs, or a piece of 
butter rolled in flour, and when your pig is enough 
take it out, and lay it in your diſh; put the wine it 
was ſtewed in to the ragoo, then peur all over the pig. 
and garniſh with lemon. g 


0 A Pig Matelote. 

GUT and ſcald your pig, cut off the head and 
petty-toes, then cut your pig into four quarters, 
put them with the head and toes into cold water; 
cover the bottom of a ſtew-pan with ſlices of bacon, 
and place over them the ſaid quarters, with the petty- 
toes and head cur in two. Seaſon the whole with 
pepper, ſalt, thyme, ren onion, and a bottle 
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J of white wine; lay over more ſlices of bacon, put 
| over it a quart of water, and let it boil, Take two 
| large eels, ſkin and gut them, and cut them about five 
j or {ix inches long; when your pig is half done, put 
# in your eels, then boil a dozen of large craw-fiſh, cut 
| off the claws, and take off the ſhells of the tails; and 
when your pig and eels are enough, lay firſt your pig 
and the petty-toes round it, but do not put in the 
head (it will be a pretty diſh cold), then lay your eels 
and craw-fiſh over them, and take the liquor they were 
ſtewed in, ſkim off all the fat, then add to it half a 
. of ſtrong gravy, thickened with a little piece of 
tter rolled in flour, and a_ ſpoonful of browning, 
and pour over it, then garniſh with craw-fiſh and 
lemon. This will do for a firſt courſe, or remove. 
Fry the brains and lay round, and all over the diſh. 
To dreſs a Pig like a fat Lamb. 

TAKE a fat pig, cut off his head, ſlit and truſs 
him up like a lamb; when he 1s ſlit through the middle 
and ſkinned, parboil him a little, then throw ſome 

+ parſley over him, roaſt it and drudge it. Let your 
ſauce be half a pound of butter and a pint of cream, 
ſtirring all together till it is ſmooth; then pour it 
over and ſend it to table. | 


f Barbicued Pip. | fa i C 
HAVING dreſſed a pig ten or twelve weeks old, n 
as if you intended to roaſt it, make a force - meat in n 
the following manner : take the liver of the Pig, two ti 
anchovies, and ſix ſage leaves chopped ſmall; put lc 
them into a marble mortar, with the crumbs of a al 
penny loaf, half a pint of Madeira wine, four ounces ſo 
ol butter, and half a«tea-ſpoonful of Cayenne pepper, br 
beat them all together to a paſte, put it into your a 
pig's belly, and ſew it up; lay your pig down, at 2 ne 
good diſtance, before a large briſk fire; put into your an 
dripping-pan two bottles of red wine, and one of an 
Madeira, baſte it with the wine all the time it is roaſt- IS 
ing, and when it is half roaſted, put two penny loaves if 
under the pig; if there is not wine enough put in a 


more, and when the pig is near done, take the loaves 
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and ſauce out of the pan, and put to the ſauce half a 
lemon, a bundle of ſweet herbs, an anchovy, chopped 
ſmall, boil it five minutes, and then draw your pig 
when it has roaſted four hours; put into the pig's 
mouth an orange or lemon, and a loaf on each fide; 
ſkin off the fat, and ſtrain your ſauce through a ſieve, 
and pour over the pig boiling hot; ſerve it up garniſh- 
ed with lemon and barberries; or you may bake it, 
only keep it baſting with wine. 
To make a pretty Di/h of a Breaſt of Veniſon. 
TAKE half a pound of butter, flour your veniſon, 


and fry it of a fine brown on both fides ; then take it 
up and keep it hot covered in the diih: take ſome 


flour, and ſtir it into the butter till it is quite thick 


and brown (but take care it do not bury), ſtir it in 


half a pound of lump-ſugar beat fine, arid pour in as 


much red wine as will make it of the thickneſs of a 


ragoo; ſqueeze in the juice of a lemon, give it a boil 
up, and pour it over the veniſon. Do not garniſh the 


diſh, but ſend it to table. 


To boil @ Haunch or Neck of Veniſon. 
LAY it in ſalt for a week, then boil it in a cloth 


= 


well floured; for every pound of veniſon allow a 


quarter of an hour for the boiling. For fauce you 


muſt boil ſome cauliflowers, pulled into little ſprigs, 


in milk and water, ſome fine white cabbage, ſome 


_ turnips cut into dice, with ſome beet-root cut into 


long narrow pieces, about an inch and a half long, 
and half an inch thick: lay a ſprig of cauliflower, and 
ſome of the turnips maſhed with ſome cream and alittle 
butter; let your cabbage be boiled, and then beat in 
a ſauce-pan with a piece of butter and ſalt, lay that 
next the cauliflower, then the turnips, then cabbage, 
and fo on till the diſh is full; place the beet-root here 
and there, juſt as you fancy; it looks very pretty, and 
is a fine diſh. Have a little melted butter in a cup, 
if wanted, | 

Note, a leg of mutton cut veniſon faſhion, and 
dreſſed the ſame way, is : pretty diſh : or a fine neck, 
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with the ſcrag cut off. This eats well boiled, or 

haſhed, with gravy, and ſweet ſauce, next day, * 

To dreſs POUL'TRY. © 

To roaſt a Turkey.. 1 0 
THE beſt way to roaſt a turkey is to looſen the 
Akin on the breaſt of the turkey, and fill it with force- 
meat, made thus: take a quarter of a pound of beef- 
ſuet, as many crumbs of bread, a little lemon-peel, an 
anchovy, ſome nutmeg, pepper, parſley, and a little 
thyme. Chop and beat them, all well together, mix 
them with the yolk of an egg, and ſtuff up the breaſt ; 
when you have no ſuet, butter will do: or you may 
make your force-meat thus; ſpread bread and butter 
thin, and grate ſome nutmeg over it; when you have 
enough roll it up, and ſtuff the breaſt of the turkey; 
then roaſt it of a fine brown, but be ſure to pin ſome 
' white paper on the breaſt till it is near enough. You 
mult have good gravy in the difh, and bread-ſaitce, 
made thus: take a good piece of crumb, put it into 
d pint of water, with a blade or two of mace, two or 
three cloves, and ſome whole pepper. Boil it up five 
or ſix times, then with a ſpoon take out the ſpice you 
had before put mm, and then you muſt pour off the 
water (yqu may boil an onion in it if you pleaſe ;) then 
beat up the bread with a good piece of butter and a 
little Ft. Or enion-fauce made thus: take ſome 
onions, peel them, and cut them into thin ſlices, and 
* boil them half an hour in miſk and water; then drain 
the water from them, and beat them up with a good 
piece of butter; ſhake a little flour in, and ſtir it all 
* with a little cream, if you have it (or milk 
will do); put the ſauce into boats, and garniſh with 

lemon. 1 | | ; 
Another way to make ſauce: take half a pint of 
oyſters, ſtrain the liquor, and put the oyſters with the 
liquor into a ſauce-pan with a blade or two of mace; 
let them juſt lump, then pour in a glaſs of white 
wine, let it, boil once, and thicken it with a piece of 
butter rolled in, flour. Serve this up in a baſon by 
itſelf, with good gravy in the diſh, for every body does 
not love oyſter ſauce, This makes a pretty ſidg diſh 
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for ſapper, or a corher diſh of a table for dinner, If 
you chafe it in the diſh, add half a pint of gravy ts 
it, and boil it up together. This ſauce is good either 
with boiled or roaſted turkies or fowls; but you may 
leave the gravy out, adding as much butter as will do 
for ſauce, and garniſh with lemon. 

Another bread-ſauce. Take ſome crumbs of bread, 
rubbed through a fine cullender, put to it a pint of 
milk, a little butter, and ſome falt, a few corns of 
white pepper, and an onion; boil them for fifteen 
minutes, take out the onion and beat it up well, then 
toſs it up, and put in your ſauce-boats. 


A White Sauce for Fowls or Chickens. 


TAKE a little ſtrong veal gravy, with a little white 
pepper, mace, and ſalt, boiled in it; have it clear 
from any ſkin or fat; as much cream, with a little 
flour mixed in'the eream, and a little mountain wine to 
your liking; boil it up gently for five minutes, then 
ſtrain it over your chickens or fowls, or in boats. 


To make mock Oyſler-ſauce, either for Turkies or Fowl 


v1 


FORCE the turkies or fowls as above, and make 
your ſauce thus: take a quarter of a piat of water, 
an anchovy, a blade or two of mace, a plece of lemon- 
peel, and five or fix whole pepper-corns. Boil theſe 
together, then ſtrain them, add as much butter with 
a little flour as will do for ſauce; let it boil, and lay 
' _— round the fowl or turkey. Garniſh with 
emon. F p 


To make Mufhroom-ſauce for white Fewuls of all Sorts. 


TAKE a quart of freſh muſhrooms, well cleaned 
and waſhed, cut them in two, put them in a ſtew- 
pan, with a little butter, a blade of mace, and a little 
ſalt; ſtew it gently for half an hour, then add a pint 
of cream and the yolks of two eggs beat very well, 
and keep it ſtirring till it boils up; then ſqueeze half 
a lemon, put it over your fowls, or turkies, cr in 
daſons, or in a diſh, with a piece of French bread firſt 
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buttered, then toaited brown, and juſt dip it in boiling 
water; put it in the diſh, and the muſhrooms over. 
Mufaroom-ſauce for white Fowls boiled. 


TAKE half a pint of cream, and a quarter of a 
pound of butter, ſtir them together one way till it is 
thick; then add a ſpoonful of muſhroom pickle, 
pickled muſhrooms, or freſh if you have them. Gar- 
niſh enly with lemon. 


To make Celery-ſauce, either for roafted or boiled Fowls,' 
| Turlies, Pariridges, or any other Game. 
TAKE a large bunch of celery, waſh and pare it 


very clean, cut it into little bits, and boil it ſoftly in 


a little water till it is-tender; then add a little beaten 
mace, ſome nutmeg, pepper and ſalt, thickened with 
a good piece of butter rolled in flour; then boil it 
up, and pour in your diſh. | 

You may make it with cream thus: boil your 
celery as above, and add ſome mace, nutmeg, a piece 
of butter as big as a walnut, rolled in flour, and half 
a"Pint of cream; boil them all together. 


To make brown Celery-ſauce. 


STEW the celery as above, then add mace, nut- 
meg, pepper, ſalt, a piece of butter rolled in flour, 
with a glaſs of red wine, a ſpoonful of catchup, and 
half a pint of good gravy; boil all theſe together, 
and pour into the diſh. Garniſh with lemon. 


To flew a Turkey or Fowl in Celery-ſauce. 


YOU may judge according to the largeneſs of your 
turkey or fowl, what celery or ſauce you want. Take 
a large fowl, put it into a ſauce-pan or pot, and put 
to it one quart of good broth. or gravy, a bunch of 
celery waſhed clean and cut ſmall, with ſome mace, 
cloves, pepper, and all- ſpice, tied looſe in a muſlin 
rag; put in an onion and a ſprig of thyme, a little 
ſalt and Cayenne pepper; let theſe ſtew ſoftly till 
they are enough, then add a piece of butter rolled iu 
flour; take up your fowl, and pour the ſauce over it. 
An hour- will do a large fowl, or a ſmall turkey ; but 
a very large turkey will take two hours to do it loftly. 
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If it is overdone or dry, it is ſpoiled; but you may be 
a judge of that, if you look at it- now and then. 
Mind to take out the onion, thyme, and ſpice, before 
you ſend: it to table. 2 

Note, a neck of veal done this way is very good, 
and will take two hours doing. 


To make Egg-ſauce proper for roaſted Chickens. 


MELT your butter thick and fine, chop two or 
three hard boiled. eggs fine, put them into-a baſon, 
pour the butter over them, and have good gravy ia 
the diſh, N 26 

alot: ſauce for roaſted Fowwls, 

TAKE fix ſhalots chopped fine, put them into a 
fauce-pan with a gill of gravy, à ſpoonful of vinegar, 
ſome pepper and ſalt, ſtew them for a minute; then 
pour them into your diſh, or put it in ſauce- boats. 


Carrier- auce. 


TAKE a Spaniſh onion, and cut it in thin ſlices, 
put it into a deep plate, take half a pint of boiling 
water, with a ſpoonful of vinegar, a little pepper and 
falt, and pour it over the onion, 


Shalot-ſauce. for a Scrag of Mutton boiled. 


TARE two ſpoonfuls of the liquor the mutton is 
boiled in, two ſpoonfuls of vinegar, two or three ſhalots 
cut fine, with, a little ſalt; put it into a ſauce-pan, 
with a piece of butter as big as a walnut, rolled in a 
little flour; ſtir. it together, and give it a boil. For 
thoſe who love ſhalot, it is the prettieſt ſauce that can 
be made to a ſcrag of mutton. ; 


To dreſs Livers with Ma/froom-ſauce. 


TAKE ſorne pickled or freſh muſhrooms cut ſmall ; 
both if you have them; and let the livers be bruiſed 
fine, with a good deal of parſley chopped ſmall, a 
Tpoonful or two of catchup, a glaſs of white wine, 
and as much good gravy as will make ſauce enough; 
thicken it with a piece of butter rolled in flour. This 
does either for roaſted ow} boiled, WE 
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- A pretty little Sauce. 


TAKE the liver of the fowl, bruiſe it with a little 
of the liquor, cut a little lemon-peel fine, melt ſome 
8 butter, and mix the liver by degrees; give it a 

oil, and pour it into the diſn. * 
To make Lemon ſauce for boiled Fouls. 

TAKE a lemon and pare off the rind, cut it into 
Nices, and take the kernels out, cut it into ſquare bits, 
blanch the liver of the fowl, and chop it fine; mix 
the lemon and liver together in a boat, and pour ſome 
hot melted butter on it, and ſtir it up. Boiling of it 
will make it go to oil. IS. 


A Ger man way of dreſſing Fowls.. 


TAKE a turkey or fowl, ſtuff. the breaſt with what 
force-meat you like, and fill the body with roaſted 
cheſnuts peeled._ Roaſt it, and have fome more roaſted 
cheſnuts peeled, put them in half a pint of good 
gravy, with a little piece of butter rolled in flour; 
boil theſe together, with ſome ſmall turnips and ſau- 
fages cut in ſlices, and fried or boiled. Garniſh with 
cheſnuts. You may leave the turnips out. 

te, you may dreſs ducks the ſame way. 


To dreſs a Turkey or ul 10 perfeckion. 
BONE them, and' make a force-meat thus: take 
the fleſh of a fowl, cut it ſmall, then take a pound of 
veal, beat it in a mortar, with half a pound of beef- 


ſuet, as much crumbs of. bread, ſome muſhrooms, 
traffles, and morels, cut ſmall, a few ſweet herbs and 


* 


parſley, with ſome nutmeg, pepper, and ſalt, a little 


mace beaten, ſome lemon- peel cut fine; mix all th 

together, with the yolks of two eggs, then fill your 
turkey, and roaſt it. This will do tor a large turkey, 
and ſo in proportion for a fowl. Let your ſauce be 
good gravy, with muſhrooms, truffles, and morels in 
it: then garniſh with lemon, and for variety ſake you 
may lard your fowl or turkey. fo 


To flew a Turkey brown. | . 0 5 
TAKE your turkey, after it is nicely picked and. 
drawn, fill the ſkin of the breaſt with force- meat, and 


= 
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ut an anchovy, a ſhalot, and a little thyme in the 
belly, lard the breaſt with bacon, then put a good 
piece of butter in the ſtew-pan, flour the turkey, and 
fry it juſt of a fine brown; then take it out, and put 
it into a deep ſtew-pan, or little pot, that will juſt 
hold it, and put in as much gravy as will barely cover 
it, a glaſs of white wine, ſome whole pepper, mace, 
two or three cloves, and a little hundle of ſweet 
herbs; cover it cloſe, and ſtew it for an hour, then 
take up the turkey, and keep it hot covered hy the 
fire, and boil the ſauce to about a pint, ſtrain it off, 
add the yolks of two eggs, and a piece of butter rolled 
in flour; ſtir it till it is thigk, -and,,ther lay your 
turkey in the diſh, and Nau your ſauce; over it. You 
may have ready ſome little French . about the 
bigneſs of an egg, cut off, the taps, and take out the 
crumb; iben try them of a fine brown, fill them 
with ſtewed oylters, lay them round the dith, and 
garniſh. with lemon. 


To flew a Turk 'y brown the nice WAY « 

BONE it, and fil it with à 'force-meat made thus: 
take the fleth of a towl, half a pound of veal, and the 
fleſh of two pigeons, with a well pickled or dry tongue, 
peel it; chop. it all together, then beat it in a mortar, 
wity the marrow of a beef bone, or a pound of the 
fat of a loin of veal: ſeaſon it with two or three 
blades: of mace, two or three cloves, and half. a nut- 


meg dried at a good diſtance from the fire, and 


pounded, with a little-pepper and ſalt; mix all theſe 
well together, fill your turkey, fry them of a fine 
brown, and put it into a little pot that will juſt hold 
it; lay four zor five ſkewers at the bottom of the pot, 


to Kwep. the turkey from ſticking; put in a quatt of 
good beef and veal pravy, wherein was boiled ſpice 
rbs, 


and ſweet he cover it cloſe, and let it ſtew half an 
hour ; then put in a glaſs of white wine, one ſpoon- 
ful of ens a large ſpoonful of pickled muſh- 
rooms, and a few freſh ones, if you have them, a few 
truffles and morels, a piece of butter as big as a 
walaut, rolled in flour; cover it cloſe, and let it ſtew 
half an hour longer; get the little French rolls ready 
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fried, take ſome oyſters, and ſtrain the liquor from 
them, then put the oyſters and liquor into a ſauce- 
pan, with a blade of mace, a little white wine, and a 
piece of butter rolled in flour; let them ſtew till it is 
thick, then fill the loaves, lay the turkey in the diſh, 
and pour the ſauce over it. If there is any far on 
the gravy take it off, and lay the loaves on each fide 
of the turkey, Garniſh with lemon when you have 
By Os and take oyſters dipped in butter and 
ied, 
Note, the ſame will do for any white fowl. 
| . 4 Fowl à la Braiſe. 

TRUSS your - fowl with the leg turned into the 
belly, ſeaſon it hoth infide and out, with beaten mace, 
nutneZo Pepper, and falt, lay a layer of bacon at the 
bottom of a deep ſtew- pan, then a layer of veal, and 
afterwards the fowl, then put in an onion, two or three 
cloves ſtuck in a little bundle of ſweet herbs, with a 
piece of carrot, then put at the top a layer of bacon, 
another of veal, and a third of beef, cover it cloſe, 
and let it ſtand over the fire for two or three minutes, 
then-pour in a pint of broth, or hot water; cover it 
clofe, and let it ſtew an hour; afterwards take up 
your fowl, ſtrain the ſauce, and afrer you have ſkimmed 
off the fat, boil it down till it is of a ane, then 

put it over the fowl, You may add juſt what you 
pleaſe to the ſauce. A ragoo of fweet-breads, cock's- 
combs, truffles, and morels, or muſhrooms, with force- 
meat balls, look very pretty, or any of the ſauces 
above. ; 


fo force a Fowl. 


TAKE a fowl, pick and draw it, ſlit the ſkin 
down the back, and take the fleſh from the bones; 
mince it very ſmall, and mix it with one pound of 
beef ſuet ſhred, a pint of large oyſters chopped, two 
anchovies, a ſhalot, a little grated bread, and ſome 
ſweet herbs; ſhred all theſe very well, mix them 
together, and make it up with the yolks of eggs; then 
turn all theſe ingredients on the bones again, and 


draw the {kin over again; then ſew up the back, aud 


Err, 
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either boi] the fowl in a bladder an hour and a quarter, 
or roaſt it; then ſtew ſome more oyſters in gravy, 
bruiſe in a little of your force-meat, mix it up with a 
little treſh butter, and a very little flour; then give it 
a boil, lay your fowl in the diſh, and pour the ſauce 


over it, garniſhing with lemon. 


To reaft a Fowl with Cheſmuts. 
FIRST take ſome cheſnuts, roaſt them very eare- 


fully, ſo as not to burn them; take off the ſkin and 


peel them; take about a dozen of them cut ſmall, 
and bruiſe them in a mortar ; parboil the liver of the 
fowl, bruife it, cut about a quarter of a pound of 
ham or bacon, and pound it; then mix them all 
together, with a good deal of parſley chopped ſmall, 
a little ſweet herbs, ſome mace, pepper, ſalt, and nut- 
meg; mix theſe together and put into your fowl, and 
roaſt it. The beſt way of doing it is to tie the neck, 
and hang it up by the legs to roaſt with a ſtring, and 
baſte it with butter. For ſauce, take the reſt of the 
cheſnuts peeled and ſkinned; put them into ſome 
good gravy, with a little white wine, and thicken it 
with a piece of butter rolled in flour; then take up 


your fowl, lay it in the diſh, and pour in the ſauce. 


Garniſh with lemon. 


Pullets a la Sainte Menehout. 


AFTER having truſſed the legs in the body, ſlit 
them along the back, ſpread them open on a table, 
take out the thigh-bones, and beat them with a rollin g- 
pin; then ſeaſon them with pepper, ſalt, mace, nut- 
meg, and ſweet herbs; after that take a pound and a 
halt of veal, cut it into thin flices, and lay .it in a 
ftew-pan, of a convenient ſize, to ſtew the pullets in; 
cover it, and ſet it over a ftove or ſlow fire; and wh, 
it begins to cleave to the pan, ſtir in a little flour, 


make the pan about till it be a little brown; then 


pour in as much broth as will ſtew the fowls, ſtir jt 
together, put in a little whole pepper, an onion, and a 
little piece of bacon or ham; then lay in your fowls, 
cover them cloſe, and let them ſtew half an hour; 


then take them out, lay them on the gridiron to brown 
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on the inſide; then lay them before the fire to do on 


r 
the outſide; ſtrew them over with the yolk of an b 
egg. ſome crumbs of bread, and baſte them with a 1 
little butter: let them be of a fine brown, and boil fi 
the gravy till there is about enough for ſauce; ſtrain I 
it, put a few muſhrooms in, and a little piece of butter t 
rolled in flour; lay the pullets in the diſh, and pour in cl 
the ſauce. Garniſh with lemon. | n 
Note, you may brown them in an oven, or fry d 
them, which you pleaſe, | 
Chicken Surprize, , 
IF a ſmall diſh, one large fowl will do; roaſt it, and tl 
take the lean from the bone; cut it in thin fllices, i 
about an inch long, toſs it up with fix or ſeven ſpoon- ot 
fols of cream, and a piece of butter rolled in flour, th 
as big as a walnut, Boil it up and ſet it to cool; then th 
cut ſix or feven thin ſlices of bacon round, place ſe 
them in a petty-pan, and put ſome force- meat on each lit 
fide; work thein up in form of a French roll, with a le 
raw egg in vour hand, leaving a hollow place in the ye 
middle; put in your fowl, and cover them. with ſome af 
of the ſame force- meat, rubbing them ſmooth with be 
your hand and a raw egg; make them of the height tu 
and bigneſs of a French roll, and throw a little fine th 
grated bread over them. Bake them three quarters of ta 
an hour, in a gentle oven, or under a baking cover, flo 
till they come to a fine brown, and place them an ch 
our mazarine, that they may not touch one another; yo 
but place them ſo that they may not fall flat in the ou 
baking; or you may form them on your table with a ſid 
broad kitchen Knife, and place them on the thing mi 
you intend to bake them on. You may put the leg dif 
of a chicken into one of the loaves you intend for the . 
middle. Let your ſauce be gtavy, thickened with Cu 
butter and a little juice of lemon. This is a pretiy go 
ſide-diſh for a firſt courſe, ſummer or winter, if you 
can get them. Sa ene, Moon 
n e Mutton Chops in Diſguiſe, the 
FAKE as many mutton-chops as you want, rub the 


them with pepper, ſalt, nutmeg, and a little parſtey; | par 


W 
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roll each chop in half a ſheet of white paper, well 
buttered on the inſide, and rolled on each end cloſe, 
Have ſome hog's lard, or beef-dripping, boiling in a 
ſtew- pan; put in the ſteaks, fry. them ot a fine. brown, 
lay them in your diſh, and garniſh. with. fried parſley ; 
throw ſome all over, have a little good gravy in a 
cup; but take great care you do not break the paper, 
ner have any fat in the diſh; but lat them be well 
drained. 


Chickens roaſted with Force- meat and Cucumbers. 


TAKE two chickens, dreſs them very neatly, break 
the breaſt bone; and make force-meat thus: take the 


" fleſh of a fowl, and of two pigeons; with ſome ſlices 


of ham or bacon; chop them all- well together, take 
the ctumb of a penny-loaf ſoaked in milk and. boiled, 
then ſet to cool; when it is cool mix it all together; 
ſeaſon it with beaten mace, nutmeg, pepper, and a 
little ſalt, a very-little thyme, ſome pat ſley, and alittle 
lemon-peel,. with the yolks of two eggs; then fill 
your fowls, ſpit them, and tie them at both ends; 
after you have papered the breaſt, take four cucum- 
bers, cut them in two, and lay them in falt and water 
two or three hours before; then dry them, and fill 


them with ſome of the force-meat (which you muſt 


take care to ſave), and tie them with a packthread ; 
flour them, and fry them of a fine brown; when your 
chickens are enough, lay them in the diſh, and untie 
your cucumbers; but take care the meat do not come 
out ; 'then lay them round the chickens, with the flat 
ſide downwards, and the narrow end upwards. You 
muſt have ſome. rich fried, gravy, and pour into the 
diſh; then garniſh with lemon. | _ n 
Note, one large fowl done this way, with the 


cucumbers laid round it, looks pretty, and is a very 


good diſn. | 
Chickens 4 la Braiſe. 


| YOU muſt take a couple of fine chickens, lard 
them, and ſeaſon them with pepper, ſalt, and mace; 


then lay a layer of veal in the bottom of a deep ſtew- 


pan, with 4 flice or two of bacon, an onion cut to 


88 THE ART OF COOKERY- 
=_— a piece of carrot, and a layer of beef; then 
ay in the chickens with the breaſt downward, and a 
bundle of ſweet herbs; after that, a layer of beef, 
and put in 4 of broth or water; cover it eloſe, 
let it ſtew very ſoftly for an hour, after it begins to 
ſimmer. In the mean time, get ready a ragoo thus: 
take a good veal ſweetbread, or two, cut them ſmall, 
fet them on the fire, with a very little broth or water, 
a few cock 's-combs, truffles, and morels, cut ſmall, 
with an ox-palate, if you have it; ſtew them all toge- 
ther till they are enough; and when your chickens 
are done, take them up, and keep them hot; then 
ſtrain the liquor they are ſtewed in, ſkim the fat off, 
and pour into your ragoo; add a glaſs of red wine, a 
fpoonful af catchup, and a few muſhrooms ; then 
boil all together with a few artichoke-bottoms cut in 
four, and aſparagus-tops. If your ſauce is not thick 
enough, take a little piece of butter rolled in flour; 
and when enough, lay your chickens in the diſh, and 
pour the ragoo over them. Garniſh with lemon. 

Or you may make your ſauce thus: take the gr vy 
the fowls were ſtewed in, ſtrain it, ſkim off the tat; 
have ready half a pint of oyſters, with the liquor 
Arained ; put them to your gravy with a gliſs of white 
wine, a good piece of butter rolled in flour; then 

boil, them all together, and pour over your fowls, 
Garniſh with lemon. OY | 
„ Ts marinate Foauli. 
TAKE a fine large fowl or turkey, raife the km 
from the breaſt-bone wich your finger; then take 2 
veal ſweetbread and cut it ſmall, a Eo oyſters, a few 
muſhrooms, an anchovy, ſome pepper, a litile not- 
meg, ſome lemon-peel, and a little thyme; chop all 
together ſmall, and mix it with the yolk of an egg, 
ſtuff it in between the ſkin and the fleſh ; but take 
great care you do not break the ſkin; and then ſtuff 
what oyſters you pleaſe into the body of the fowl. 
You may nd the breaſt of the fowl with bacon, if 
you chuſe it. Paper the breaſt, and roaſt it. Make 
.good gravy, and garniſh with lemon, You, may add 
a few muſhrooms to the ſauce, '* 
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To broil Chickens, | 

SLIT them down the back, and ſeaſon them with 
pepper and ſalt; lay them on a very clear fire, and at 
a great diſtance. Let the inſide lie next the fire till 
it is above half done; then turn thery, and take 
care the fleſhy ſide do not burn, and let them be of 
a fine brown. Let your ſauce be good gravy, with 
muſhrooms, and garniſh with lemon and the hvers 
broiled, the gizzards cut, flaſhed, and broiled with 
pepper and ſalt. 1 

Or this ſauce: take a handful of ſorrel dipped in 
boiling water, drain it, and have ready half a pint of 

good gravy, a ſhalot ſhred ſmall, and ſome parſley 

boiled very green; thicken it with a piece of butter 
rolled in flour, and add a glaſs of red wine; then 
lay your ſorrel in heaps round the fowls, and pour the 
ſauce over them. Garniſh with lemon. 2x 

Note, you may make juſt what ſauce you fancy. 


Pulled Chickens. 


Take three chickens, boil them juſt fit for eating. 
but not too much; when they are boiled enough, 
flay all the ſkin off, and take the white fleſh off the 
bones, pull it into pieces about as large as a large 
quill, and half as long as your finger. Have. ready 
a quarter of a pint of good cream, and a piece of 
freſh butter about as big as an egg; ſtir them toge- 
ther till the butter is all melted, and then put in your 
chicken with the gravy that came from them; give 
them two or three toſſes round on the fire; put them 
into a diſh, and ſend them up hot. : 

Note, the legs, pinions, and rump muſt be pepper- 
ed and ſalted, done over wich the yolk of an egg and 
bread crumbs, and broiled on a clear fire; put the 
white meat, with the rump, in the middle, and tae 
legs and pinions round. 


A pretty way of flewing Chickens. | 
TAKE two fine chickens, balt boil them, then 
take them up in a pewter, or ſilver diſh, if you have 
one, cut up your fowls, and ſeparate all the joints 
hones one from another, aud theu take out the breaſt- 
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bones. If there is not liquor enough from the fowls, 
add a few ſpoonfuls of the water they were boiled in, 


put in a blade of mace, and a little ſalt; cover it 
cloſe with another diſh; ſet it over a ſtove, or chafing. 
diſh of coals; let it ſtew till the chickens are enough, 
and then ſend them hot to the table in the ſame diſh 
they were ſtewed in. "6 oy 

. " Note, This is a pretty diſh for any ſick perſon, or 
a lying-in-lady. For change it is better than butter, 
and the ſauce is very agreeable and pretty. 
N. B. You may do rabbits, partridges, or moor- 
game this way. oY ns. 


Chickens Chiringrate.. 


CUT off their feet, break the breaſt-bone flat with 
a rolling · pin; but take care you do not break the 
ſkin; flour them, fry them of a fine. brown in butter, 
then drain all the fat out of the pan, but leave the 
chickens in. Lay a pound of gravy-beef, cut very 
thin, over your chickens, and a piece of veal cut very 
thin, a little mace, two or three cloves, ſome whole- 
pepper, an omon, a little bundle of ſweet herbs, and 
a piece of carrot; and then pour in a quart of boiling 
water; cover it cloſe, let it ſtew for a quarter of an 
hour; then take out the chickens and keep them 
hot: let the gravy boil till it is quite rich and good; 
then ſtrain it off aad put it into your pan again, with 
two ſpoonfuls of red wine and a few muſhrooms ; put 
in your-chickens to heat, then take them up, lay them 
into your diſh, and pour your ſauce over them. 
Garniſh with lemon, and a few ſlices of cold ham 
broiled. | 


Note, You may fill your chickens with force- meat, 


and lard them with bacon, and add truffles, morels 
and ſweetbreads, cut ſmall; but then it will be a 
very high diſh. | 


Chickens boiled with Bacon and Celery. 


BOIL. two chickens very white in a pot by them- 
ſelves, and a piece of ham, or goed thick bacon ; boil 
two bunches of celery tender; then cut them about 
two inches long, all the white part; put it inte 4 
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ſauce-pan, with half a pint of cream, a piece of butter 
rolled in flour, and ſome pepper and ſalt; ſet it on 
the fire, and ſhake it often: when it is thick and fine, 
lay your chickens in the diſh, and pour your ſauce in 
the middle, that the celery may lie between the fowls ; 
and garniſh the diſh all round with flices of ham or 
r e e e 
Note, If you have cold bam in the houſe, that, 
eut into ſlices and broiled, does full as well, or better, 
to lay round the diſh. N „ 


Chickens with Tongues. A good Diſh for a great deal 
2 * oon | 
TAKE fix ſmall chickens, boiled very white, fix 

hogs tengues boiled and peeled, a cauliflower boiled 

very white in milk and water whole, and a good deal 

af ſpinach boiled green; then lay your cauliflower in 
the middle, the chickens cloſe all round, and the 

tongues round them with the roots outward, and the 

ſpinach in little heaps between the tongues, Garniſh 

with little pieces of bacon toaſted, and lay a little 
piece on each of the tongues. 


Scoich Chickens, * © 1 


FIRST waſh your chickens, dry them in a clean 
cloth, and ſinge them; then cut them into quarters; 
put them into a ſtew- pan or ſauce- pan, and juſt cover 
them with water; put in a blade or two of mace, and 
a little bundle of parſley ; cover them cloſe, and let 
them ſtew half an hour; then chop half a handful 
of clean waſhed par ſley, and-throw in, and have ready 
ſix eggs, whites and all, beat fine. Let your liquor 
boil up, and pour the eggs all over them as it boils; 
then ſend all together hot in a deep diſh, but take 
out the bundle of parſley firſt. You muſt be ſure to 
ſkim them well before you put in your mace, and the 
broth will be fine and clear. | 

Note, This is alſo a very pretty diſh for ſick 
people; but the Scotch gentlemen are very fond o 
it. 6 
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122 To: flew Chickens the Dutch Way. 


TAKE two chickens, truſs them as for boiling, 
beat fine ſix cloves, and four blades of mace, a hand. 
ful of parſley ſhred fine, ſome pepper and ſalt ; mix 

all together, and put into the inſide of your chickens; 
ſinge them and flour them; put them into a ſten- 
pan; clarify as much butter as will cover them; ſtew 
them gently one hour; put them into a china boyl 


with the butter, and ſend them up hot. 


To flew Chickens. 


TAKE two chickens, cut them into quarters, waſh 
them clean, and then put them into a ſauce- pan; put 
to them a quarter of a pint 'of water, half a pint of 
red wine, ſome mace; pepper, a bundle of ſweet herbs, 

an onion, and a few raſpings; cover them cloſe, let 
them ſtew half an hour; then take a piece of butter 
about as big as an egg, rolled in flour, put in, and 
coverit cloſe for five or 1 minutes; ſhake the ſauce- 
: * about, then take out the ſweet herbs and onion. 
ou may take the yolks of two eggs, beat and mixed 
with them; if you do not like it, leave them out. 
Garniſh with lemon. | | 


Ducks Alamode. 


TAKE two fine ducks, cut them into quarters, fry 
them in butter a little brown; then pour out all the 
fat, and throw a little flour over them, and half a pint 
of good gravy, a quarter of a pint of red wine, two 
fhalots, an anchovy, and a bundle of ſweet herbs; 
cover them cli fe, and let them ſtew a quarter of an 
hour; take out the herbs, kim off the fat, and let 
your ſauce be as thick as cream; ſend it to table, aud 
garniſh with lemon. 8 

To dreſs a Wild Duck the beſt way. 

FIRST half roaſt it, then la) it in a difh, carve 
it, but leave the joints hanging together; throw 4 
little pepper and fait, aud 1queeze the juice of a 
lemon ovec 1c; turn it on the breaſt, and pieis it hard 
with a plate, and add to its own gravy two or ture 
ſpoontuls of good gravy; cover it cloſe with anothe! 
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diſh, and ſet it over a ſtove ten minutes; then ſend it 
to table hot in the diſh it was done in, and garniſh. 3 
with lemon. You may add a little red wine, and a. 4 
fhalot cut ſmall, if you like it; but it is apt to make 
the duck eat hard, unleſs you firſt heat the wine, and 
pour it in juſt as it is done. F 

| Another way to dreſs a Wild Duck. | | 

TAKE a wild duck, put ſome pepper and. ſalt in 
the inſide, and half roaſt it; have ready the following 
ſauce; a gill of good gravy, and a gill of red wine; 
put it in a ſtew-pan, with three or four ſhalots cut 
fine; boil it up; theo cut the duck in ſmall pieces, 
and put it in with a little Cayenne pepper and ſalt ; 
be careful to put in all the gravy that comes from the 
duck ; ſimmer it for three minutes, and ſqueeze in a. 
Seville orange; if no orange, a lemon; put it in the 
diſh, and garniſh with lemon, | 


To boil a Duck or a Rabbit with Onions. 

BOIL your duck, or rabbit, in a good deal of 
water; be ſure to ſkim your water: for there will 
always riſe a ſcum, which, if it boils down, will diſ- 
colour your fowls, &c. They will take about half an 
hour boiling. For ſauce, your onions muſt be pected, 
and throw them into water as you peel them; then 
cut them into thin ſlices, boil them in milk and water, 
and ſkim the liquor. Half an hour will boil them. 
Throw them into a clean ſieve to drain ; chop them 
and rub them through a cullender; put them into a 
ſauce-pan, ſhake in a little flour; put to them two 
or three ſpoonfuls of cream, a good piece of butter ; 
ſtew all together over the fire till they are thick and 
fine; lay the duck or rabbit in the diſh, and pour the 
ſauce all over: if a rabbit, you muſt pluck out the 
jaw- bones, and ſtick one in each eye, the ſmall end 
inwards. 

Or you may make this ſauce for change: take one 
large onion, cut it ſmall, half a handful of parſley 
clean waſhed and picked, chop it ſinall, a lettuce cut 
ſmall, a quarter of a pint of good gravy, a good piece 
of butter rolled in a little . add a little juice of 
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lemon, a little pepper and ſalt ; let all ſtew togeths 
for half an hour; then add two ſpoonfuls Be 0 


wine. This ſauce is moſt proper for à duck; lay yout 


2 iu the diſh, and pour your ſauce over it 
To dreſs a Duck with) Green Ps. 


PUT a geey Kew; pan over the fire, with a piece of 


freſh butter; ſinge your duck and flour it, turn it in 
the pan two or three minutes; then pour out all the 
fat, but let the duck remain in the pan; put to ita 
Pint of good gravy, a pint of peas, two lettuces cut 


ſmall, a ſmall bundle of ſweet herbs, a little pepper 


and ſalt; cover them ' cloſe, and let them ſtew for 
half an hour; now and then give the pan a ſhake; 
when they are juſt done, grate in a little nutmeg, and 
put in a very little beaten mace, and thicken it either 
with a piete of butter rolled in flour, or the yolk of 
an egg beat up with two or three ſpoonfuls of cream; 
make it all together for three or four minutes, take 
out the ſweet herbs, lay the duck in the diſh, and 
pour the ſauce over it. You may garniſh with boiled 
mint chopped, or let it alone. | 


To dreſs a Duck with Cucumbers, 


TAKE three or four cucumbers, pare them, take 


out the ſeeds, cut them into little pieces, lay thein in 
vinegar for two or three hours before, with two large 
onions peeled and ſliced; then do your duck as above; 
then take the duck out, and put in the cucumbers and 
onions, firſt drain them in a cloth, let them be a little 
brown ; ſhake a little flour over them. In the mean 
time let your duck be ſewing in the ſauce-pan with 
a pint of gravy, for a quarter of an hour; then add 
to it the cucumbers and onions, with pepper and falt 
to your palate,'a good piece of butter rolled in flour, 
and two or three ſpoonfuls of red wine; ſhake all 
together, and let it ſtzw for eight or ten minutes; 
then take up your duck, and pour the ſauce over it. 

Or you may roaſt your duck, and make this ſauce, 
and pour over it; but then half a pint of gravy will 
be enough. 1 | 
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| To dreſs a Duck a la Braiſe. or an 
TAKE à duck, lard it with little pieces of bacen, 


ſeaſon it infide and out with pepper and ſalt; lay a 
layer of bacon, cut thin, in the bottom of a ſtew- 


pan, and then a layer of lean beef, cut thin; then 
your duck with ſome carrot, an onion, a little bund 
of ſweet herbs, a blade or two of mace, and a' thin 
layer of beef over the duck; cover it cloſe, and ſet it 
over a ſlow. fire for eight or ten minutes; then take 
off the cover and ſhake in a little flour, give the pan 


a ſhake, pour in a pint of ſmall broth, or boilin 


water; give the pan a ſhake or two, cover it cloſe 
again, and let it ſtew half an hour; then take off the 


cover, take out the duck, and keep it hot; let the 


ſauce boil till there is about a quarter of a pint, or x 


little better; then ſtrain it, and put it into the ſtew- 


pan again, with a glaſs of red wine; put in your duck, 
ſhake the pan, and let it ſtew four or five minutes ; 
then lay your. duck in the diſh, and pour the ſauce 
over it, and garniſh with lemon. If you love your 
duck very high, you may fill it with the following in- 
gredients ; take a veal ſweetbread cut in eight or ten 
pieces, a few truffles, ſome oyſters, a few ſweet herbs 


end parſley chopped fine, a little pepper, ſalt, and 
your duck with the above ingre- 


beaten mace: fill 
dients, tie both ends tight, and dreſs as above. Or 
ou may fill it with force-meat made thus: take a 
fiele piece of veal, take all the ſkin and fat off, beat 
it in a mortar, with as much ſuet, and an equal quan- 
tity of crumbs of bread, a few ſweet herbs, ſome 
parſley chopped, a little .Jemon-peel, pepper, ſalt, 
beaten ace, and nutmeg, and mix it up with the 
yolk of an egg. 2 
You may ſtew an ox's palate tender, and gut it into 
pieces, with ſome artichoke-bottoms cut into four, 
and toſſed up in the ſauce. You may lard your duck, 


or let it alone, juſt as you pleaſe: for my part I thinx 


it beſt without. | 
To beil Diicks the French away. | 


LET your ducks be larded, and half roaſted; then 
take them off the ſpit, put them into a large earthen 


* - 


' 
; 
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pipkin, with half a pint of red wine, and a pint of 

| good gravy; ſome cheſnuts, firſt roaſted and peeled, 

t half a pint of large oyſters, the liquor ſtrained, and 

the beards taken off, two or three little oniovs minced 

ſmall, a very little ſtripped thyme; mace, pepper, and 

bl r beat fine; cover it cloſe, and let them 

—— - f - —— _ a flow fire, and the cruſt of a 

rench roll grated when you put in your Þtravy and 

wine. When they are enough, 3 2 and 
pour the ſauce over them. 


Te dreſi a Gooſe with Onions or Cabbage. 
SAL the gooſe for a week, then boil it. It will 
take an hour. You may eitker make onion-ſauce, as 
we do for ducks, or cabbage boiled, chopped, and 
ſtewed in butter, with a little pepper and ſalt; lay 


the gooſe in the diſh, and pour the ſauce over it. It 
eats very good with either. 


ti; 0 Directions for roaſting a Gooſe. 
15 TAKE ſome ſage, waſh and pick it clean, and an 
a | enion ; chop them very fine, with ſome pepper and 
dS ſalr, and put them into the belly; let your gooſe be 
| 'v- clean picked, and wiped dry with a dry cloth, inſide 
1 and out; put it down to the fire, and roaſt it brown; 
1 one hour will roaſt a large gooſe, three quarters of an 
14 hour, a ſmall one. Serve it in your diſh with ſome 
1 brown gravy, apple-ſauce in a boat, and ſome gravy 
in another. 18 


Ee A Green Gooſe. 
- NEVER put any thing but a little pepper and ſalt, 
unleſs defired : put gravy in the diſh, and green ſauce 
in-a boat, made thus : take half a pint of the juice of 
ſorrel ; if no ſorrel, ſpinach juice : have ready a eullis 
| of veal broth, about half a pint, ſome ſugar, the juice 

1 | of an orange or lemon; boil it up' for five or fix 
iS minutes, then put your forrel juice in, and juſt boil it 

11 up. Be careful to keep it ſtirring all the time, or it 
will curdle; then put it in your boat, 


and ſtewed in butter, or onion- ſauce. 
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| 7e dry a Gooſe. + = 


GET a fat gooſe, take a handful of common alt, = 
a quarter of an ounce of ſalt-petre, a „ ofa | i 
pound of coarſe ſugar, mix all together, and ru your Ko” 


gooſe very well; let it lie in this-pickle a fortnight, = 
turning and rubbing it every day ; then roll it in bran, F 
and hang it up in a chimney where wood-ſmoke is, 
for a webK. T4 you have not that conveniency, ſend 

it to the baker's: the ſmoke of the oven will dry it: 
er you may hang it in your own chimney, not too near ; 
the fire, but make a fire under it, and lay horſe-dung p 
and ſaw-duſt on it, and that will ſmother and ſmoke- — ' 


dry it; when it is well dried keep it in a dry place; 


you may keep it two or three months, or more; when N 
you boil it * a good deal of water and be ſure to 
kim it well. 25 

Note, You may, boil turneps, or cabbage, boiled 


To areſs « Gooſe in Ragoce N : 
FLAT the breaſt down with a cleaver, then preſsit © 
down with your. hand, ſkin it, dip it intö ſcalding 
water; let it be cold, lard it with bacon, ſeaſon it e HM 
with pepper, ſalt, and a little beaten mace; then flour 
it all over, take a pound of good beef-ſuet cut ſmall, 
put it into a deep ſtem - pan, let it he melted, then put 
in your gooſe; let it be brown on both ſides; when it 
is brown put in à quart of boiling gravy, an onion or | 
two, a bundle of ſweet ogy + leaf, ſome whole ' 
pepper, and a few cloves; cover it cloſe, ard let it K. 
fiew-ſoftly till it is tender. About an hour will do it, 
if ſmall; if a large one, an hour and a half. In the -\, 
mean time make a ragoo; boil ſome turneps almoſt 
enough, ſome carrots and onions quite enough; cult 
Four turneps and carrots the ſame as for a harrico of =; 4 
mutton, put them into a ſauce- pan with half a pint. of N 
good beef gravy, a little pepper and ſalt, a piece of 
butter rolled in flour, and let this ſtew all together a 
quarter of an hour. Take the gooſe and drain it 
_—_ then lay it in the diſh, and pour the ragoo over 


"Y F 


— 


* 
22 


Ll 
2 — — , 
bh g — "I 
— . 
* 


- o 
* 3 


e THE ART OF COOLERY 


Where the onion is difliked, leave it out. You 
may add cabbage boiled and chopped ſmall, 
"mY A Gooſe Alamode, | 
TAKE a large fine gooſe, pick it clean, ſkin it, 
done it nicely, take the fat off; then take a dried 
tongue, boil it, and peel it: take a fowl, and do it in 
the ſame manner as the gooſe ; ſeaſon it with pepper, 


falt, and beaten mace, roll it round the tongue; ſeaſon 
the goofe with the ſame; put the tongue and fowl in 
the gooſe; put it into a little pot that will juſt hold it; 
put to it two-quarts of beef gravy, a bundle of ſweet 
herbs and an onion ; put ſome ſlices of ham, or good 
bacon, between the fowl or gooſe ; cover it cloſe, and 
let it ftew an hour over a good fire: when it begins 
to boil, let it do very ſoftly ; then take up your gooſe 
and ſkim off all the fat; ſtrain it, put in a glaſs of 
red wine, two ſpoonfuls of catchup, a veal ſweetbread 
cut ſmall, ſome truffles, morels, and muſhrooms, a , 
piece” of butter rolled in- flour, and ſome pepper and 
falt, if wanted; put in the gooſe again, cover it cloſe, 
and let it ſtew half an hour longer; then take it up, 
and. pour the ragoo over. Garniſh with lemon. 
Note, This is a very fine diſh. You mult mind to 
ſave the bones of the gooſs and fowl, and put them 
into the gravy when it is firſt ſet on; and. it will be 
better if you roll ſome. beef-marrow. between the 
tongue and the fowl, and between the fowl and gooſe, 
it will make them mellow and eat fine. You may 
add.fix or ſeven yolks of hard eggs whole in the diſh; 
they are a pretty addition. Take care to ſkim off the 
at. 
N, B. The beſt, method to bone a. gooſe or fow! of 
any fort, is to begin at the breaſt, and take all off the 
bones without cutting the back; for when it is ſewed 
up, aud you come to ſtew it, it generally burſts in the 
back, and ſpoils the ſirape of it. 
To flew Giblets. 8 
LET them be nicely ſcalded and picked, cut the 
pinious in two; cut the head, and the neck, and legs 
in two, and the gizzards. in four; waſh them very 
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clean, put them into a ſtew-pan or ſoup-pot, with 
three pounds of ſcrag of veal, juſt cover them with 
water; let them boil up, take all the ſcum clean off; 
then put chree onions, two turneps, one carrot, a little 
theme and parſley, ſtew them till they are tender, 
ſtrain them through ua ſieve, waſh the giblets clean 
with ſonie warm water out of the herbs, &c. ; then 
take a piece of bufter as big as a large walnut, put it 
in a ſtew-pan, melt it, and put in a large ſpoonful of 
flour, keep it ſtirring till it is ſmooth; then put in 
your broth and giblets, ſtew them for a quarter of an 
hour ; ſeaſon * ſalt: or you may add a gill of 
Liſbon, and ju 

handful of green parſley and put in; give them a 
boil up, and ſerve in a tureen or ſoup-dith. 

_ B. Three pair will make a tureen 


To make Gihlets d la Tuttle, 


LET three pair of giblets be done as before (well 
cleaned) put them into your ſtew-pan, with four 
nds of ſcrag of veal, and two pounds of lean 

, covered with water; let them boil up, and ſkim 
them very clean ; then put in fix cloves, four blades 
of mace; eight corns of all-ſpice, beat very fine, fome 
batil, ſweet-marjoram, winter-ſavory, and a little 
thyme chopped very fine, three onions, two turneps, 
and one carrot; ſtew them till tender, then ſtrain 
them ty es fieve, and waſh them clean out of the 
herbs in warm water; then take a piece of 
butter, put it in your ſtew- pan, melt it, and put in 
as much flour as will thicken it, ſtit it till it is ſmooth, 


ow! of then put your liquor in, and keep ſtirring it Ml the 
off the time you pour it in, or elſe it will go into lumps, 
ed which, if it happens, you muſt ſtrain it through a 


ha 

Ty in 2 pint of Madeira wine, ſome 

pepper and ſalt, and ſome Cayenne pepper; ſtew it 
minutes, then pu 

juice of a lemon, ſtew them fifteen minutes; then 

or in a tureen. You may put in ſome egg- 
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before you ſerve them up, chop a 


t in your giblets, add the 
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yolks, put them in a mortar, and beat them, throw 
in a ſpoenful of flour, and the yolk of a raw egg, 
beat them together till ſmooth; then roll them in 


little balls, and ſcald them in boiling water, and juſt 


before you ſerve the giblets up, put them in, 
N. B. Never put your livers in at firſt, but boil 


them in 2 ſauce-pan of water by themſelves. 
Fo roaſt Pigeons. | 
FILL them with parſley, clean waſhed and chopped, 
and ſome pepper and ſalt rolled in butter; fill the 


| bellies, tie the neck end cloſe, ſo that nothing can run 


out; put a ſkewer through the legs, and have a little 
iron on purpoſe, with fix hooks to it, and on each 
hook hang a pigeon; faſten one end of the ſtring to 
the chimney, and the other end to the iron {this is 
what we call the poor man's ſpit) ; flour them, balte 
them with butter, and turn them gently for fear of 
hitting the bars. They will roaſt nicely, and be full 
of gravy. Take care how you take them off, not to 
loſe any of the liquor. You may melt a very little 
butter, and put into the diſh. Your pigeons ought 
ro be quite freſh, and not too much done, This is by 
much the beſt way of doing them, for then they will 
ſwim in their own gravy, and a very little melted 
butter will do, 4 


N. B. You may (pit them on a long ſmall ſpit, 


only tie both ends cloſe; and fend parſley and butter 
in one boat, and gravy in another, | 
When you roaſt them on a ſpit, all the gravy runs 
out ; or if you ſtuff them and broil them whole, you 
cannot ſave the gravy ſo well; though they will be 
very good with parſley and butter in the diſh, or ſplit 
aud broiled, with pepper and ſalt. 5 
| To boil Pigeons, 

BOIL them by themſelves, for fifteen minutes; 
then boil a handſome ſquare piece of bacon and lay 
in the middle; ſtew ſome ſpinach to lay round; and 
lay the pigeons on the ſpinach. Garniſh your diſh 
with parſley, laid in a plate before the fire to criſp. 
Or you may lay one pigeon in the middle, aud the 


fe 
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reſt . the ſpinach between esch pigeon, and 


a ſlice of bacon on each pigeon. Garniſh with fliees 
of bacon, and melted butter in a cup. | 


: To d la daub Pigeons. 

TAKE a large ſauce-pan, lay a layer of bacon, 
then a layer of veal, a layer of coarſe beef, and 
another little layer of veal, abeut a pound of veal, 
and a pound of. beef cut very thin, a piece of carrot, 
a bundle of ſweet herbs, an onion, ſome black and 
white pepper, a blade or two of mace, four or five 
cloves. Cover the ſauce-pan cloſe, ſet it over a flow 
fire, draw it till it is brown, to make the gravy of a 
fine light brown,; then put in a quart of boiling 
water, and let it. ſtew till the gravy is quite rich and 
good; then ſtrain it off, and ſkim off all the fat. In 
the mean time ſtuff the bellies of the pigeons with 
force-meat, made thus: take a pound of veal, a pound 
of beef-ſuet, beat both in a mortar fine, an equal 
quantity. of _ crumbs ef bread, ſome pepper, ſalt, nut- 
meg, beaten mace, a little lemon-peel cut ſmall, ſome 


parſley cut ſmall, and a very little thyme ſtripped; 


mix all together with the yolks of two eggs; fill the 
pigeons and flat the breafl down, flour them and fry 
them in freſh butter, a little brown: then pour the fat 
clean ont of the pan, and put the gravy to the pigeons; 
cover them cloſe, and let them ſtew a quarter of an 
hour, or till you think they are quite enough ; then 
take them up, lay them in a diſh, and pour in your 
ſauce : on each pigeon lay a bay-leaf, and on the leat 
a ſlice of bacon. You may garniſh with a lemon 
notched, or let it alone. s | 

Note, You may leave out the ſtuffing, they will be 
very rich and good without it, and it is the beit way of 
dreſſiug them for a fine made diſh, 23h: 


Pigeons au Paire, 
MAKE a good force-meat as above, cut eff the 


feet quite, ſtuff them in the ſhape of a pear, roll 


them in the yolk of an egg, and then in crumbs of 


bread, flick the leg at the top, and butter a diſh to 
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lay them in; then ſend them to an oven to bake, but 
do not let them touch each other. When they are 
enough, lay them tn a diſh, and pour in good gravy 
thickened with the yolk of an egg, or butter rolled 


in flour; do not pour your gravy over the pigeons. 


You may garniſh with lemon. It is a pretty genteel 
diſh: or; for change, lay one pigeon in the middle, 
the reſt round, and dtewed ſpinach between; poached 
eggs on the ſpinach. Garniſh with notched lemon. 
and orange, cut into quarters, and have melted butter 
in boats. : 

Or thus : bone your pigeons, and ſtuff them with 
force-meat; make them in the ſhape of a pear, with 
one foot ſtuck at the ſmall end, to appear like the 
ſtalk of a pear; rub them over with the yalk of an 
egg, and ſtrew ſome crumbs of bread on; fry them 
in a pan of good dripping a nice light brown ; put 
them in a drainer to drain all the fat off: then put 
them in a ſtew-pan with a pint of grayy, a gill of 
white wine, an onion ſtuck with cloves; cover them 
Cloſe, and ſtew them for half an hour; take them 
out, ſkim off all the fat, and take out the onion ; put 
in ſome butter rolled in flour, a ſpoonſul of catchup, 
the ſame of browning, ſome truffles and morels, 
pickled muſhrooms, two artichoke bottoms cut in fix 

teces each, a little ſalt and Cayenne pepper, the 

Juice of half a lemon; ſtew it five minutes, put in 

your pigeons, and make them hot ; put them in your 

diſh, and pour the ſauce over them. Garoiſh with 

fried force-meat balls, or with a lemon cut in quarters. 
_ Piegons fioved. | 

TAKE a ſmall cabbage lettuce, juſt cut out the 
heart, and make a force-meat as before, only chop 
the heart of the cabbage and mix with it: then fill 
up the place, and tie it acroſs with a packthread ; try 
it of a light brown in freſh butter, pour out all the 
fat, lay the 6 cr round, flat them with your hand, 
ſeaſon them a little with pepper, ſalt, and beaten mace 

(take great care not to put too much ſalt), pour in 
half a pint of Rheniſh wine, cover it cloſe, and let it 
ſtew about five or ſix minutes; then put in half a pint 


28 i 


* 


9 . 


MADE PLAIN AND EASY. 1203 


* of- good gravy, cover them cloſe, and let them ſtew 


halt an hour. Take a good piect of butter ro:led in 
flour, ſhake it in: when it is fine and thick take it 
up, untie it, lay the lettuce in the middle, and the 
pigeons round; ſqueeze in a little lemon-juice, and 
pour the ſauce all over them. Stew a little lettuce, 
and cut it into pieces for garniſh, with pickled red 
cabbage. 1 
Note. Or for change, you may ſtuff your pigeons 
with the ſame foree-meat, and cut two cabbage- 
lettuces into quarters, and ſtew it as above; ſo lay the 
tettuce between each pigeon, and one in the middle, 
with the lettuę round it, and pour the ſauce all over 
them. To 


Pigeons & urtout. 


FORCE your pigeons as above, then lay a lice of 
bacon on the breaſt, and a ſlice of veal beat with the 
back of a knife, and ſeaſon:d with mace, pepper, and 
ſalt, tie it on with a ſmall packthread, or two little 
fine ſkewers is better; ſpit them on a fine bird-ſpit, 
roaſt them and baſte them with a piece of butter, 
then with the yolk of an egg, and then baſte them 
apain with crumbs ef bread, a little nutmeg and ſweet 
herbs; when enough lay them in your diſh, have good 
gravy ready, with, truffles, morels, and muſhrooms, 


to pour into your dith. Garniſh with lemon. 


Pigeons Compole. 


TAKE ſix young pigeons and ſkewer them as for 
boiling; make a force-meat thus: grate the crumb 
of a penny loaf, half a, pound of tat bacon, ſhred 
ſome ſweet herbs and parſley fine, two ihalots, or a 
little onion, a little lemon-peel, a little grated nut- 
meg, ſeaſon it with pepper and falt, ana mix it up 
with the yolk of two eggs, put it into the craws and 
bellies, lard them down the breaſt, and fry them 
brown with a little butte-; then put them in a ſtew- 
pan, with a pint of ſtrong brown gravy, a gill of 
white wine; ſtew them three quarters of an hour, 
thicken with a little N rolled in flour, ſeaſon 
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with ſalt and Cayenne pepper, put the pigeons in the 
diſh, and ſtrain tht gravy over them. Lay ſome hot 
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force-meat balls round them and fend them up hot. 


A French Pupton of Pigeons. 


TAKE ſavoury force-meat rolled out like paſte, 
put it in a butter-diſh, lay à layer of, very thin bacon, 
ſquab pigeons, ſliced ſweetbread, aſparagus-tops, 


. .. muſhrooms, cocks-combs, a palate boiled tender and 


cut into pieces, and the yolks of hard eggs; make 
another force-meat and lay over like a pye, bake it; 
and when enough turn it into a diſh, and pour gravy 
round it. : 


Pigeons boiled with Rice. —— 


TAKE ſix pigeons, ſtuff their bellies with parſley, 
pepper, and ſalt, rolled in a very little piece of butter; 
ut them into a quart of mutton broth, with a little 


Lawn mace, a bundle of ſweet herbs, and an onion; 
cover them cloſe, and let them boil a full quarter of 


an hour; then take out the onion. and ſweet herbs, 
and take a good piece of butter rolled in flour, put it 
in and give it a ſhake, ſeaſon it with ſalt, if it wants 
it, then have ready half a pound of rice boiled tender 
in milk; when it begins to be thick (but take care it 
does not burn), take the yolks of two or three eggs, 


beat them up with two or three ſpoonfuls of cream, 


and a little nutmeg ; ſtir it together till it is quite 


thick; then take up the pigeons and lay them in a 


diſh ; pour the gravy to the rice, ſtir Al together and 
pour over the pigeons. Garniſh with hard eggs cut 
into quarters. . - 


Pigeons tranſmogrified. 


TAKE your pigeons, ſeaſon them with pepper and 
ſalt, take a large piece of butter, make a puff-paſte, 
and roll each pigeon in a piece of paſte; tie them iu 
a cloth, ſo that the paſte do not break, boil them in 
a good deal of water. They will take an hour and a 
half boiling; untie them carefully that they do.not 
break; lay them in the diſh, and you may poxgr a 1 ttle 


good gravy in the diſh. They will eat exceedingly , 
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good and nice, and will yield ſauce enough of a very 


_ agreeable reliſh. 


| Pigeons in Fricando. 


AFTER having truſſed your pigeons. with their 
legs in their bodies, divide them in two, and lard them 
with bacon; then lay them in a ſtew-pan with the 
larded fide downwards, and two whole leeks cut ſmall, 
two ladlefuls of mutton broth, or veal gravy ; cover 
them cloſe over a very flow fire, and when they are 
enough. make your fire very briſk, to waſte away 
what liquor remains: when they are of a fine brown 
take them, up and pour out all the fat that is left in 


the pan; then pour in ſome veal gravy to looſen what 


ſticks to the pan, and a little pepper; ſtir it about 
for two or three minutes and pour it over the pigeons. 
This is a pretty little ſide-diſh, 


To roaſt Pigeons with a Farce. 


MAKE a farce with the livers minced ſmall, as 
much ſweet ſuet or marrow,, grated bread, and hard 
eggs, an equal quantity. of each; ſeaſon with beaten 
mace, nutmeg, or a little pepper, ſalt, and ſweet herbs; 
mix all theſe together with the yolk of an egg, then 
cut the ſkin of your pigeon; between the legs and the 
body, and. very carefully with your fingers raiſe. the 
ſkin from the fleſh, but 'take care you do not break 
it: then force them with this farce between the ſkin 
and fleſh, then truſs the legs cloſe to keep it in; ſpit 
them and rbaſt them, drudge them with a little flour, 
and baſte them with a piece of butter; ſave the gravy 
which runs from them, and mix it up with a little 
red wine, à little of the force-meat, and ſome nut- 
meg. Let it boil, then thicken it with a piece of 
butter rolled in flour, and the yolk of an egg beat up, 
and ſome minced lemon ; when enough Jay the pigeons 
in the diſh, and pour in the ſauce, Garnith with 


- 


lemon. © 
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Pigeons 2 la Soufſel. lia 
TAKE four, pigeons and bone them; make 4 

force· meat as for pigeons Compote, aud liuF rlem, 
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put them in a ſtew- pan with a” pint of veal 
ſtew them half an hour very gently, then take them 


out; in the mean time make a veal force-meat and 
wrap all round them, rub it over with the yolk of an 


egg, and fry them in good dripping of a nice brown ; + 


take the gravy they were ſtewed in, ſkim off the fat, 
thicken it with a little butter rolled in flour, the yolk 
of an egg, and a gill of cream beat up, ſeaſon it with 
pepper and falt, mix it all together, and keep it ſtir- 


ring one way till it is ſmooth; ſtrain it into your diſh, - 


and put the pigeons on. Garniſh with plenty of 
fried parſley ; you may leave out the egg and cream, 
and put in a ſpoonful of browning, a little lemon 
pickle and catchup if you like beſt. 

Pigeons in Pimlico. 

TAKE the livers, with fome fat and lean of ham 
or bacon, muſhrooms, truffles, parſley, and ſweet 
herbs; ſeaſon with beaten mace, pepper and ſalt; 
beat all this together, with two raw eggs, put it into 
the bellies, roll them all in a thin lice of veal, over 
that a thin flice of bacon; wrap them up in white 
paper, ſpit them on a ſmall ſpit, add roaſt them. In 
the mean time make for them a ragoo of truffles and 
muſhrooms chopped ſmall with parſley cut ſmall; put 
to it half a pint of good veal gravy, thicken with a 
piece of butter rolled in flour. An hour will do your 
pigeons; baſte them, when enough lay them in your 
diſh, take off the paper, and pour your ſauce over 
them. Garniſh with patties, made thus: take veal 
and cold ham, beeſ-ſuet, an equal quantity, ſome 
muſhrooms, ſweet herbs, and ſpice ; chop them ſmall, 
ſet them on the fire, and moiſten with milk or cream; 
then make a little puff-paſte, roll it, and make Hitle 
patties, about an inch deep, and two inches long; fill 
them with the above ingredients, cover them clole and 
bake them ; lay fix of them round a diſh. This 
makes a fine diſh for a firſt courſe. ; 


To jug Pigeons. EF 
PULL, crop, and draw pigeons, but do not waſh 
them; ſave the livers and put them in ſcaldihg water; 
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and ſet them.on the fire for a minute or two : then take 
them out and mince them ſinall, and bruiſe them with 
the back of a ſpoon ; mix them with a little pepper, 
ſalt, grated nutmeg, and lemon-peel ſhred very fine, 
— d parſtey, and two yolks of eggs very hard; 
bru Keen as you do the liver, and put as much ſuet 
as liver, ſhaved exceedjng fine, and as much grated 
bread; work theſe together with raw egys,.and roll it 
in freſh butter; put a piece into the crops and bellies, 
and ſew up the neck and vents, then dip your pigeons 
in water, and ſeaſon them with pepper and falt as for 
a pie; put them in your jug, with a piece of celery, 


'a bundle of ſweet herbs; four cloves, and three blades 


of macp beat fine, * them cloſe, and ſet them in a 
kettle of cold water, firſt cover them cloſe, and lay a 
tile on the top of the jug, and let it boil three hours; 
then take them out of the jug, and lay them in a diſh, 
take out the celery and ſweet herbs, put in a piece of 
butter rolled in flour, ſhake it about till it is thick, 
and pour it on your pigeons. Garniſh with kmon. 


' To flew Pigeons. - | 


SEASON your pigeons with pepper and ſalt, a few 


cloves, and mace, and ſome ſweet herbs; wrap this 
ſeaſoning up in a piece of butter, and put it in their 
bellies ; then tie up the neck and vent, and half roaſt 
them : put them in a ſtew-pan, with a quart of good 


' gravy, à little whitZ-wine, a few pepper-corns, three 


or four blades of mace, a bit of lemon, a bunch of 
ſweet herbs, and a ſmall onion ; ſtew them gently till 
they are enough; then take the pigeons out, and 
ſtrain theAiquor through a ſieve; ſkim it, and thicken 
it in your. ſtew-pan, put in the pigeons, with ſome 
pickled muſhrooms and oyſters x ſtew it five minutes, 
and put the pigeons in a diſh, and the ſauce over. 


To dreſs a Calf's Liver in a Caul. | 
TAKE off the under ſkin, and ſhred the liver very 


Tmall, -then take 'an ounce of truffles and morels 


chopped ſmall, with parſley ; roaſt two or three onions, 
take off their outermoſt coats, pound fix cloves, ard 
a dozen coriander-ſeeds, add them to the onions, and 


is melted, and pour it into the diſh, 
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pound them together in a. marble mortar; then take 
them out, and mix them with the liver, take a pint of 
cream, half à pint of milk, and ſeven or eight new 
laid eggs; beat them together, boil them, but do not 


let them curdle, ſhred a. pound of ſuet as ſmall as 


you can, half melt it in a pan, and pour it into your 
egg and cream, then t it into your liver, then 
mix all well together, ſeaſon it with pepper, ſalt, nut- 


meg, and a little thyme, and let it ſtand till it is cald : - 


ſpread a caul over the bottom and ſides of the ſtew- 
pan, and ꝓut in your haſhed liver and cream altogether, 


fold it up in the caul, in the ſhape of a calf's liver, 


then turn it upſide down carefully, lay it in the diſh 
that will bear the oven, and do A over with beaten 
egg, drudge it with grated bread, and bake it in an 
oven. Serve it up hot for a firit courſe, 


To roaft a Calf, Liver. 


LARD it with bacon, fpit it firſt, and roaſt it: 


ſerve it up with good gravy. 
; To roaft. Partridges. 


LET them be nicely roaſted, but not too much; T 
baſte them gently with a little butter, and drudge with 


flour, ſprinkle a little falt on, and froth them nicely 
up; have good gravy in the diſh, with bread-ſauce in 
a boat, made thus: take about a handful or two of 


"crumbs of bread, put in a pigt of milk or more, a 


ſmall whole onion, a little whole white pepper, a little 


ſalt, and a bit of butter, boil it all well up; then 
take the onion out, and beat it well with a ſpoon; | 
take poverroy-ſauce in a boat, made thus: chop four 


ſhalots fine, a gill of good gravy, and a ſpoonful of 

vinegar, a little pepper and falt ; boil. them up one 
minute, then put it in a boat. 
| To boil Partridges. 

BOIL. them in a good deal of water, let them. boil 


quick; fifteen minutes will be ſufficient, For ſauce 


take a quarier of a pint of cream, and a piece of 
freſh butter as big as a walnut; ſtir it one way till it 
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Or this ſauce : take a bunch. of celery clean waſhed; 
cut all the white very ſmall, waſh it again very clean, 
ut it into à ſauce-pan with a blade of mace, a little 
— pepper, and a very little ſalt; put to it a pint 
of water, let it boil till the water is juſt waſted away,, 
then add a quarter of a pint of cream, and. a piece of 
butter rolled in flour ; ir all together, and when it 
is thick and fige, pour it over the birds. 


Or this ſauce ; take the livers and bruiſe them fine, | 


ſome parſley chopped fine, melt a little nice freſh 
butter, and then add the livers and parſley. to it, 
ſqueeze in a little lemon, juſt give it a boil, and pour 
over the birds. | | 
Or this ſauee © take a quarter of a pint of cream, 
the yolk of an egg beat fine, a little grated nutmeg, a 
little beaten mace, a piece of butter as big as a nut- 
meg, rolled in flour, and one ſpoonful.,of white- 
wine; ſtir all together one way, when fine and thick - 
pour it over the birds. You. may add a few.muſh- 
rooms. ; 

Or this ſauce : take a few muſhrooms, freſh peeled, 
and waſh them clean, put them in a ſauce-pan with a 
little falt, put them over a "ou fire, let them boil 
up, then put in a quarter-of a pint of. cream and a 
little nutmeg ;' ſhake them together with a very little 
piece of butter rolled in flour, give it two or three 
' ſhakes over the fire, three or four minutes will do: 
then pour it over the birds. | 

Or this ſauce: boil half a pound of rice very 
tender in beef,gravy ; ſeaſon it with pepper and falt, 
and pour over your birds. Theſe ſauces do for boiled 
fowls ; a quart of gravy will be enough, and let it 
boil. till it is quite thick. TY | 


To dreſs Partridges & la Braiſe. 

TAKE two brace, truſs, the legs into the bodies, 
lard them, ſeaſon with beaten mace, pepper, and ſalt; - 
take a ſtew-pan, lay ſlices of bacon at the bottom, 
then ſlices of beef, and then ſlices of veal, all cut 
thin, a piece of carrot, an onion cut ſmall, a bundle 
of ſweet herbs, and ſome whole pepper; lay the par- 
tridges with the breaſt downward, lay ſome thin flices 
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of beef and veal over them, and ſome parſley ſhed 


fine; cover them and let them ſtew eight or ten mi- 
nutes over a flow fire, then give your pan a ſhake, 
and pour in a pint of boiling water; caver it cloſe, 
and let it ftew half an hour over a little quicker fire ; 
then take out. your birds, keep them hot, pour into 
the pan a pint of thin grayy, let them boil till there 
is about half a pint, then ſtrain it off, and ſkim off 
all the fat: in the mean time, have a veal ſweetbread 
cut ſmall, truffles, and morels, cocks-combs, and 
fowls livers ſtewed in a pint, of good gravy half an 
hour, ſome artichoke-bottoms, and aſparagus- tops, 
both blanched in warm water, and a few mutſhreoms ; 
then add the other 'gravy to this, arid put in your 
partridges to heat: if it is not thick enough, take a 
piece of butter rolled in flour, and tofs up in it; if 


you will be at the expence, thicken it with veal and * 


ham cullies, but it will be full as good without. 


To make Partridges Panes. 
TAKE two roaſted partridges, and the fleth of a 


large fowl, a little parboiled bacon, a little marrow or 
ſweet ſuet chopped very fine, a few muſhrooms and 


morels chopped fine, truffles, and artichoke-bottoms, 


feaſon with beaten mace, pepper, a little nutmeg, ſalt, 


ſweet herbs, chopped fine, and the crumb of a two- 
penny loaf ſoaked in hot gravy ; mix all well together 
with the yolk of two eggs, make your panes on 
paper, of a round figure, and the thickneſs of an 
egg, at a proper diſtance from one another, dip the 
point of a Knife in the yolk of an egg, in order to 
ſhape them, bread tbem neatly, and bake them a 
quarter of an hour in a quick oven: obſerve that the 
truffles and morels be boil-d tender in the gravy you 
ſoak the bread in. Serve them up for a ſide-diſh, or 


they will {<rve to garniſh the above diſh, which will 


be a very fine one for firft courſe, 
Note, When you bave cold fowls in the honſe, 


this makes a pretty addition in an entertainment. 
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n To roaſt Pheaſants. 5 

PICK and draw your pheaſants, and ſinge them, 
lard one with bacon but not the other, ſpit them, 
roaſt them fine, and paper them all oyer the breaſt; 
when they are juſt done, flour and baſte them with a 
little nice butter, and let them have a fine white froth; 
then take them up, and pour good gravy in the diſh, 
and bread-ſauce in boats or pro "4 23 5 

Or you ma t water - creſſes, with gravy in the 
diſh, * lay ws Feller under the pheaſants. 

Or you may make celery- ſauce, ſtewed tender, 
ſtrained and mixed with cream, and poured into the 
difh. | 3 

If you have but one pheaſant, take a large fowl 
about the bigneſs of a pheaſant, pick it nicely with the 
head on, draw it, and truſs it with the head turned as 
you do a pheaſant's, lard the fowl all over the breaſt 
and legs with bacon cut in little pieces; ' when roaſted 

ut them both in a diſh, and no body will know it. 

hey will take three quarters of an hour doing, as the 
fire muſt not be too briſk. Put gravy in the diſſi, and 
garniſh with water-creſſes. 


TAKE your pheaſant and ftew it in veal gravy 
take artichoke-bottoms- parboiled, ſome cheſnuts, 
roaſted and blanched: when your pheaſant is enongh 
(but it muſt ſtew till there is juſt enough for ſance, 
then fkim it), put in the cheſnuts and artichoke- 
bottoms, a little beaten mace, pepper and ſalt enough 
to ſeaſon it, and à glaſs of white-wine ;” if you do 
not think it thick enough, thicken it with a little 

iece of butter rolled in flour: ſqueeze in a little 
mon, pour the fauce over the pheaſant, and have 
ſome force-meat balls fried and put into the diſh. *. 

Note, a good fowl will do full as well, truſſed with 
the head on, like a pheaſant. You may fry ſauſages 
inſtead of force-meat balls. | 


To dreſs a Pheaſant à la Braiſe. 


LAY a layer of beef all over your pan, then a 
layer of veal, a little piece of bacon, a piece of carrot, 
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an onion ſtuck with cloves, a blade or two of mace, a 
en of pepper black and white, and a bundle of 

weet herbs; then lay io the pheaſant, lay a layer of 
veal and then a layer of beef to cover it, ſet it on the 


fire five. or ſix minutes, then pour in two quarts of 


boiling gravy : cover it cloſe, and let it ſtew very 
ſoftly aa hour and a half, then take up your pheaſant, 
keep it hot, and let the gravy boil till there is about a 
int; then ſtrain it off, and put it in again,. and put 
in & veal ſweetbread, firſt being ſtewed with the 
| age then put in ſome truffles and morels, ſome 
ivers of fowls, artichoke-bottoms, and aſparagus- 
tops, if you have them; let theſe ſimmer in the gravy 
about five or ſix minutes, then add two ſpoonfuls of 
catchup, two of red-wine, and a little piece of butter 
rolled in flour, a ſpaonful of browning, ſhake all 
together, put in your pheaſant, let them ſtew all to- 
gether with a few mufhrooms, about five or *ſix mi- 
nutes more, then take up your pheaſant and pour your 
ragoo all over, with a few force-meat balls. Garniſh. 
with lemon. You may lard it, if you chuſe. 
- To boil a Pheaſant.., | 
TAKE a fine pheaſant, boil it in a good deal of 
water, keep your water boiling ;; half an hour will do 
a ſmall one,. and. three quarters of an hour a large 
one. Let your ſauce be celery ſtewed and thickened 
with cream, and a little piece of butter rolled in flour; 
take up the pheaſant, and pour the fauce all over. 
Garniſh with lemon. Obſerve to ſtew your celery ſo, 


that the liquor will not be all waſted away before you 


put your cream in; if it wants ſalt, put in ſome to 
your palate. 99 1 
To ſalmec a Snipe or Woodcock. 


_ HALF roaſt them, and cut them in quarters, put 


them in a ſtew-pan with a little gravy, two ſhalots 
chopt fine, a glaſs of red - wine, a little ſalt and 
Cayenne pepper, the juice of half a lemon; ſtew 
them gently for ten minutes, and put them on a toaſt 
ſexyed the ſame as for ati and ſend them up hot. 
Garniſh with lemon. Fo hor due 
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'Fnipes in a Sou rout, or N oodcoc ls. 


TAKE force-meat made with veal, as much beef- 
ſuet chopped and beat in a- mortar, with an equal 
quantity of crumbs of bread; mix in a little beaten 
mace, pepper and falt, ſome parſley, and a little ſweet 

« herbs, mix it with the yolk of an egg: lay ſome of 
this meat round the diſh, then lay in the ſnipes, being 
firſt drawn and half roaſted. .Take care of the trail; 
chop it, and throw it all over the diſh. 

Take ſome good gravy, according to the bigneſs of 
your ſurtout, ſome- truffles and morels, a few muſh- 
rooms, a ſweetbread cut into pieces, and artichoke- 
bottoms cut ſmall; let all ſtew together, ſhake them, 
and take the yolks of two or three eggs, according as 
you want them, beat them up with a ſpoonful or two 
of white-wine, ſtir all together one way, when it is 
thick take it off, let it cool, and pour it into the 
ſurtout : have the yolks of a few hard eggs put-in 
here and there; ſeaſon with beaten mace, pepper, 
and ſalt, to your taſte; cover it with the force-meat 
all over; rub the yolks of eggs all over to colour it, 
then ſend it to the oven, Half an hour does it, and 
ſend it hot to table. 

| T0 boil Snipes or Woodcocks. 

BOIL them in good ſtrong broth, or beef gravy 
made thus: take a pound of beef, cut it into little 
pieces, put it into two quarts of water, an onion, a 
bundle of ſweet herbs, a blade or two of mace, fix 
cloves, and ſome whole pepper; cover it cloſe, let it 
boil till about half waſted, then ſtrain it off, put the 
gravy into a ſauce-pan, with ſalt enough to ſeaſon it; 
take the ſnipes and gut them clean (but take care of 
the guts), put them into the gravy and let them boil, 
cover them cloſe, and ten minutes will boil them. 
In the mean time, chop the guts and liver ſmall, take 
a little of the gravy the ſnipes are boiling in, and 
ſtew the guts in, with a blade of mace. Fake ſome 
crumbs of bread, and have them ready fried in a little 
freſh butter crifp, of a fine light brown. You muſt 
take about as much bread as the inſide of a ſtale roll, 
and rub them ſmall into a clean cloth; when they are 
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ng let them ſtand ready in a plate, before the cheſn 
„ a | quart 
When your ſnipes are ready, take about half a pint of le 
of the liquor they are boiled in, and add to the guts ſoftly 
two ſpoonfuls of red-wine, and a piece of butter as enou 
big as a walnut, rolled in a little flour; fet them on- put! 
the fire, ſhake your ſauce-pan often (but do not ſtir thic] 
it-with a ſpoon), till.the butter is melted, then put then 
in the crumbs, give your ſauce-pan a ſhake, take up D 
your birds; lay. them in the diſn, and pour this ſauce * 
over them. Garnith with lemon. f enot 
: To dreſs Ortolans. 3 
SPIT them ſide-ways, with a vine leaf between; \ 
baſte them with butter, and have fried crumbs/of P 
bread round the diſh, Dreſs quails the ſame way. ther 
To dreſs Ruffs and Reifs. | 

THESE birds are found in Lincolnſhire and the 
iſle of Ely; the food proper for them is new milk \ 
boiled, and put over' white bread, with a little fine leg: 
ſygar; and be careful to keep them in ſeparate cages : ma 
hey feed very faſt, and will die of their fat if not mu 
illed in time: truſs them as you do a woodcock, but all 
draw them, and cover them with vine leaves. {we 
5 To dreſs Larks. tog 
PUT them on a bird-ſpit, tie them on another ſpit, for 
and roaſt them twenty-five minutes with a gentle = 
fire; put them in a diſh with crumbs of bread fried Jl 
brown, or you may put a toaſt under with gravy and — 


butter, or gravy only. 


To dreſs Plovers. 


TO two plovers take two artichoke-bottoms boiled, 
ſome cheſnuts roaſted and blanched, ſome ſkirrets 
boiled, cut all very ſmall, mix with it ſome marrow or 
beet-ſuet, the yolks of two hard eggs, chop all toge- 


ther, ſeaſon with pepper, ſalt, nutmeg, and a little * 
ſweet herbs, fill the bodies of the plovers, lay them 1 
in a ſauce- pan, put to them a pint of gravy, a glaſs ie 


of white wine, a blade or two of mace, ſome roatted 
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of lemon; cover them cloſe, and let them ſtew ve 
ſoftly an hour, If you find the ſauce is not thic 
enough, take a piece of butter rolled in flour, and 
put into the ſauce ; ſhake it round, and when it is 
thick take up yeur plovers, and pour the ſauce over 
them. Garniſh with roaſted cheſnuts. 

Ducks are very good done this way. 

If they are well ted they need no butter, being fat 


enough of themſelves. 


Or boil them in good celery- ſauce, either white or 
brown, juſt as you like. 

The tame way you may dreſs wigeons. | 

N. B. The beſt way to dreſs plovers, is to roaſt 
them the ſame as woodcocks, with a toaſt under them, 
and gravy and butter, TOW, 5 


To dreſs Larks Pear Faſhion, 
YOU muſt truſs the larks cloſe, and cut off the 


legs, ſeaſon them with ſalt, pepper, cloves, and mace; 


make a force-meat thus : take a veal ſweet-bread, as 
much beef-ſuet, a few morels and 'muſhrooms, chop 
all fine together, ſome crumbs of bread, and a few 
ſweet herbs, a little lemon- peel cyt ſmall, mix all 
together with the yolk of an egg, wrap up the lark in 
force-meat, and ſhape them like a pear, ſtick one leg 
in the top like the ſtalk of a pear, rub them over 
with the yolk of an egg and crumbs of bread, bake 
them in a gentle oven, terve them without ſauce ; or 
they make a good garniſh to a very fine diſh, 

You may ule veal, if you have not a ſweet-bread. 


Tugged Hare. Wa 


CUT it into little pieces, lard them here and there 


with little flips of bacon, ſeaſon them with Cayenne 
pepper and ſalt, put them into ay earthen jug, with 
a blade or two of mace, an onion ſtuck with cloves, 
anda bundle of ſweet herbs ;z cover the jug or jar you 
do it in fo cloſe that nothing can get iu, then ſet it 
in a pot of boiling water, and three hours will do it; 
then turn it out into the diſh, and take out the onion 
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cheſnuts blanched, and artichoke-bottoms cut into 
quarters, two or three yolks of eggs, and a little juice 
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and ſweet herbs, and ſend it to table hot. If you do 
not like it larded, leave it out. | 
Florendine Hare. 


LET your hare be full grown, and let it hang four 
or five days before you caſe it; leave the ears on, and 
take out all the bones, except the head, which muſt 
be left whole; lay the hare on the dreſſer, and put in 
the following . force-meat; take the crumbs of a 
penny loaf, the liver ſhred fine, half a pound of fat 

acon ſcraped, a glats of red wines ſome ſweet. herbs 
chopped fine, ſeaſon with pepper, ſalt, and nutmeg, 
an anchovy chopped fine, the yolks of two eggs, mix 
all together, and put into your hare's belly, roll it up 
to the head, ſkewer it with the head and ears leaning 
back, and tie it with packthread as you would a collar 
of veal, wrap it in a cloth, and boil it one hour and a 
half in a ſtew-pan covered cloſe, with two quarts of 
water; as ſoon as the liquor is reduced to a quart, 
add a yu of red wine, a ſpoonful of lemon pickle, 
one of catchup, and one of browning; then take out 
your hare, and ſtew the gravy till it is reduced to a 
pint, thicken it with butter rolled in flour; put the 
hare in the diſh, and pour the ſauce over it; pull the 
Jaw-bones out, and put them in the eyes; put ſome 
force-meat balls and truffles round it, and garniſn 
with water-crefles, | | 

To ſcare a Hare. 

LARD a hare, and put a pudding in the belly; put 
it into a pot or fiſh kettle, then put to it two quarts | 
of ſtrong-drawn gravy, one of red wine, a whole 
lemon cut, a faggot of ſweet herbs, nutmeg, pepper, 
a little ſalt, and fix cloves; cover it, cloſe, and ſtew it 
over a ſlow fire till it is three parts done; then take it 
up, and put it into a diſh, and ſtrew it over with 
crumbs of bread, ſweet herbs chopped fine, ſome 
lemon-peel grated, and half a nutmeg ; ſet it before 
the fire, and baſte it till it. is of a fine light brown. 
In the mean time take the fat off your gravy, and 
thicken it with the yolk of an egg; take fix eggs 
boiled hard and chopped ſmall, ſome pickled cucuin- 
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bers cut very thin; mix theſe with the ſauce, and 
pour it into the diſn. | 

A fillet of mutton or neck of veniſon may be done 
the ſame way. 

Note, You may do pabbits the ſame way, but it 
muſt be veal gravy, and white-wine; adding muſh- 
rooms for cucumbers. 

| To fiew a Hare. 
CUT it into pieces, and put it into a ſtew-pan, 
with a blade or two of mace, ſome whole pepper 
black and white, an orion ſtuck with cloves, a bundle 
of ſweet herbs, and a nutmeg cut to pieces, and 
cover it with water; cover the ſtew- pan cloſe, let it 
ſtew till the hare is tender, but not too much done : 
then take it up, and with a fork take out the hare 
into a clean pan, ſtrain the ſauce through a coarſe 
ſieve, empty all out of the pan, put in the hare again 
with the ſauce, take a piece of butter as big as a 
walnut rolled in flour, and put in likewiſe one ſpoon- 
ful of catchup, and a. gill of red-wine ; ſtew all toge- 
ther (with a few freſh muſhrooms, or pickled ones, if 
you have any) till it is thick and, ſmooth; then diſh 
it up, and ſend it to table. You may cut a hare in 
two, and ſtew the fore-quarters thus, and roaſt the 
3 with a pudding in the belly. 


7 A Hare Civet. 


BONE the hare, and take out all the finews; cut 
one half in thin ſlices, and the other half in pieces 
an inch thick, flour them, and fry them in a little 
freſh butter as collops, quick, and have ready ſome 
gravy made good with the bones of the hare and 
beef, put a pint of it into the pan to the hare, ſome 
muſtard, nd a little elder vinegar ; cover it cloſe, and 
let it do ſoftly till it is as thick as cream, then diſh it 
up, with the head in the middle. ä 


Portugueſe Rabbits. 
I HAVE, in the beginning of my book, given 
directions for boiled and roaſted, * Get ſome rabbits, 
truſs them, chicken-faſhion, the head mylt be cut off, 
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and the rabbit turned with the back upwards, and 


two of the legs ſtripped to the cla - end, and fo truſſed 


with two fkewers. Lard them, and roaſt them with 

what ſauce you pleaſe, If you want chickens, and 

they are to appear as ſaucy, they muſk be dreſſed in 
this manper: fond them up hot with gravy in the 
diſh, and garniſh with lemon and beet-root. 


Rabbits. Surpriſe. 


ROAST two half. grown rabbits, cut off the heads 


cloſe to the ſhoulders and the firſt joints; then take 


off all the lean meat from the back- bones, cut it 


ſmall, and tofs it up with fix or ſeven ſpoonfuls of 
cream and milk, and a piece of butter as big as a 
walnut rolled in flour, a little nutmeg and a little ſalt, 
ſhake all together till it is as chick as good cream, 
and ſet it to cool; then make a force-meat, with a 


und of veal, a pound of ſuet, as much crumbs of 


read, two anchovies, a little piece of lemon-peel cut 
fine, a little ſprig of thyme, and a little nutmeg 

rated; let the veal and fuet be chopped very fine 
End beat in a mortar, then mix it all together with 
the yolks of two raw eggs; place it all round the 
rabbits, leaving a long trough in the back-bone open, 
that you think will hold the meat you cut out with 


the ſauce ; pour it in and cover it with the force- meat, 


ſmoorh it all over with your hand as well as you can 
with a raw egg, ſquare at both ends, , throw on a 
little grated bread, - and butter a mazarine, or pan, 
and take them from the drefier where you formed 
them, and place them on it very carefully. Bake 
them three quarters of an hour till they are of a fine 
brown colour, Let your ſauce be gravy thickened 
with butter and the juice of a lemon; lay them into 
the diſh, and pour in theſauce, Garniſh with orange, 
cut into qaarters, and ſerve it up for a firſt courſe. 


To dreſs Rabbits in Caſſerole. | 
DIVIDE the rabbits into quarters. You may lard 
them or let them alone, juſt as you pleaſe, ſhake ſome 


flour over them and fry them with lard or butter, 
then put tifem inte an earthen pipkin, with a quart 
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of good broth, a glaſs of white-wine, a little pepper . 


and falt, if wanted, a bunch of ſweet herbs, and a 


piece of butter as big as a walnut, rolled in flour; 
cover them cloſe, and let them ſtew half an hour, 
then dim them up, and pour the ſauce over them. 
Garniſh with Seville orange, cut into thin ſlices and 
notched; the peel that is cut out lay prettily be- 
tween the flices. | 


Mutton Kebobbed. | 
TAKE a loin of mutton, and joint it between every 


bone; ſeaſon it with pepper and falt moderately, 


grate a ſmall nutmeg all over, dip them in the yo!ks 
of three eggs, and have ready crumbs of bread and 
ſweet- herbs, dip them in, and clap them together in 
the ſame thape again, and put it on a ſmall ſpit; 
roaſt them betore a quick fire, ſet a diſh under, and 
baſte it with a little piece of butter, and then keep 


baſting with what comes from it, and throw ſome |. 


crumbs of bread and ſweet. herhs all over them as it 
is roaſting ; when it is enough, take it up, lay it in 
the diſh, and have ready half a pint of good 'gravy, 
and what comes from it: rake two ſpoonfuls of catch. 
up, and mix a tea-ſpoonful of flour with it and put to 


the gravy, ſtir it together and give it a boil, and pour 


over the mutton. | 

Note, you muſt obſerve to take off all the fat of 
the inſide, and the ſkin of the top of the meat, and 
ſome of the fat, if there be too much. When you 
put in what comes from your meat into the gravy, 
obſerve to pour out all the fat. 


A Neck of Mutton, called the Haſty Di. 


TAKE a large pewter or filver diſh, made like a 
deep ſoup-diſh, with an edge about an inch deep on 
the inſide, which the lid fixes (with an handle at 
top), fo faſt Mat you may lift it up full by that handle 
without falling. This diſh is called a- necromancer. 
Take a neck of mutton. about ſix pounds, take off 
the ſkin, cut it into chops, not too thick, ſlice a 
French roll thin, peel and lice a very large onion, 
pare and {lice three or four turneps, lay a row of 


| 
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mutton in the diſh, on that a row of roll, then a row 
of turneps, and then onions, a little ſalt, then the 
meat, and fo on; put in a little bundle of Tweet herbs, 


water boiling, fill the diſh, and cover it cloſe, hang 
the diſh on the back of two chairs by the rim, have 
ready three ſheety of brown paper, tear each ſheet 
into five pieces, and draw them through your hand, 
light one piece and hold it under the bott&m of the 
diſh, moving the paper about, as faſt as the paper 
burns; light another till all is burnt, and your meat 
will be enough. Fifteen minutes juſt does it. Send 
it to table hot in the diſh. 

Note, This diſh was firſt contrived by Mr. Rich, 
and is much admired by the nobility. - 


To make a Currey the Indian Way, 
TAKE two ſmall chickens, ſkin them and cut them 


as ſor a fricaſey, waſh them clean, and ſtew them in 


about a quart of water, for about five minutes, then 
ſtrain off, the liquor and put the chickens in a clean 
diſh; take three targe onions, chop them ſmall, and 
fry them in about two-ounces of butter, then put in 


the chickens, and fry them together till they are 


brown, take a quarter of an ounce of. turmerick, a 
large ſpoonFul of ginger and beaten pepper together, 
and a little ſalt to your palate; ſtrew all theſe in- 

ients over the chickens whilſt frying, then pour 
in the liquor, and let it ſtew about half an hour, then 
put in a quarter of a pint of cream, and the juice of 
two lemons, and ſerve it up. The ginger, pepper, 
and turmetick, muſt be beat very fine. 


To boil Rice. 


PUT two quarts of water to a pint of rice, let it 
boil till you think it is done enough, then throw in a 


ſpoonful of ſalt, and turn it out into a colendar; then. 


let it ſtand about five minutes before the fire to dry, 
and ſerve it up in a diſh by itſelf. _ Diſh it up and 


ſend-it to table, the rice in a diſh by itſelf. 


and two or three blades of mace; have a tea-kettle of 
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To make a Pallow the Indian Way. 


TAKE three pounds of rice, pick and waſh it very 
clean; put it into a colendar, and let it drain very 
dry; take three quarters of a pound of butter, and 
put it into a pan over a very flow fire till it melts, then 


put in the rice and cover it over very cloſe, that it may 
12 all the ſteam in; add to it a little ſalt, ſome 


whole pepper, half a dozen blades of mace, and a 
few cloves. You muſt put in a little water to keep 
it from burning, then ſtir it up very often, and let it 


ſtew till the rice is ſoft. Boil two fowls, and a fine 
piece of bacon, of about two pounds weight, as com- 
mon, cut the bacon in two pieces, lay it in the diſh 


with the fowls, cover it over with the rice, and garniſh 
it with avout half a dozen hard eggs, and a dozen of 
onions fried whole and very brown. | 0 

Note, This is the true Indian way of dreſſing 
them. | 


Another Way to made a Pelloy, 


TAKE a leg of veal about twelve or fourteen 
pounds weight, an old cock ſkinned, chop both to 
pieces, put it into' a pot with five or fix blades of 
mace, ſome whole white-pepper, and three gallons of 
water, half a pound of bacon, two onions, and fix 
cloves; cover it cloſe, and when it boils, let it do very 
ſoftly till the meat is good for nothing, and above 
two-thirds waſted, then ſtrain it; the next day put 
this ſoup into a fauce- pan, with a pound of rice, ſet 
it over a very flow fire, take great care it do not 
burn; when the rice is very thick and dry, turn it 
into a diſh, Garriſh with hard eggs cut in two, and 
have roaſted fowls in another diſh, 

Note, you are to obſerve, if your rice ſimmers too 
faſt it will burn when it comes to be thick. It muſt 
be very thick and dry, and the rice not boiled to a 
mummy. 


To make Eſſence of Ham. 


TAKE a ham, and cut off all the fat, cut the lean 
in thin pieces, and lay them in the bottom of your 
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ſtew- pan; put over them ſix onions ſliced, two carrots, 
and one parſnip, two or three lec ks, a few freſh muſh- 
rooms, a little parfley or ſweet herbs, four or five 


ſnhalots, and ſome cloves and mace ; put a little water 


at the bottom, ſet it on a gentle ſtove till it begins 
to ſtick; then put in a gallon of veal broth to a ham 
of fourteen pounds (more or leſs broth, according to 
the tize of the ham); let it ſtew very gently for one 
hour; then ſtrain it off, and put it away for uſe. 


RULES to be obſerved in all MADE-DISHES. 


FIRST, that the ſtew-pans,. or ſauce-pans, and 
covers be very clean, free from ſand, and well tinned; 
and that all the white ſauces have a little tartnefs, and 
be very ſmooth and of a fine thickneſs, and all the 
time any white ſauce is over the fire, keep ſtirring it 
one way. 

And as to brown ſauce, take great care no fat 
ſwims at the top, but that it be all ſmooth alike, and 
about as thick as good cream, and not to taſte of one 
thing more than another. As to pepper and ſalt, 
ſeaſon to your palate, but do not put too much of 
either, for that will take away the fine flavour of every 
thing. As to moſt made-diſhes, you may put in 
what you think proper to enlarge it, or make it good; 
as muſhrooms pickled, dried, freſh, or powdered; 
truffles, morels, cocks - combs ſtewed, ox - palates 
cut in ſmall bits, artichoke-bottoms, either pickled, 


4 


| freſh boiled, or dried ones ſoftened in warm water, 


each cut in four pieces, aſparagus tops, the yolks of 
hard eggs, force-meat balls, &. The beſt things 
to give a ſauce tartneſs, are muſhroom-pickle, white- 
walnut pickle, elder-vinegar, or lemon juice. 


Re 


ind 
ed 3 
and 
tue 
g it 


fat 
and 
one 
ſalt, 
h of 
every 
at in 
200d ; 
ered; 
alates 
ckled, 
water, 


ks of 


things 
bitt 


7 


s 


MADE PEAIN AND EAST. 129 


CHAP. III. 


Read this CHAPTER, and you will find how expen- 


ſive a FRENCH Cook's Sauce is. 


The French Way of dreſſing Partridges. 


HEN they are newly pickled and drawn, linge 
them: you muſt mince their livers with a bit 


of butter, ſome ſcraped bacon, green truffles, if you 


have any, parſley, chimbol, falt, pepper, ſweet herbs, 
and all-ſpice. The whole being minced together, 
put it into the inſide of your partridges, then ſtop 
both ends of them, after which give them a fry in 
the ſtew-pan ; that being done, ſpit them, and wrap 
them up in flices of bacon and paper; then take a 
ſtew-pan, and having put in an onion cut into ſlices, 
and a carrot cut into little bits, with a little oil, give 
them a few tofſes over the fire; then moiſten them 
with gravy, cullis, and a little eſſence of ham. Put 
therein half a lemon cut in ſlices, four cloves of garlic, 
a little ſweet baſil, thyme, a bay-leaf, a little parſley, 
chimbol, two glaſſes of white-wine, and four of the 
carcaſſes of the partridges ; let them be pounded, and 

ut them in this ſauce, When the fat of your cullis 
is taken away, be careful to make it reliſhing; and 
after your pounded livers are put into your cullis, 
you mult ſtrain them through a ſieve. . Your par- 
tridges being done, take them off; as alſo take off the 
bacon, and. paper, and lay them in your diſh with 
your ſauce over them. N 

This diſh 1 do not recommend; for I think it an 
odd jumble of traſh; by the time the cullis, the 
eſſence of ham, and all other ingredients are reckon- 
ed, the partridges will come to a fine penny. But 
ſuch receipts as this are what you have in'moſt books 
of cookery yet printed. 
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To male Eſſence of Ham. 


TAKE the fat off a Weſtphalia ham, cut the lean 
in ſlices, beat them well, and lay them in the bottom 
of a ſtew-pan, with flices of carrots, parſnips, and 

Hnions; cover your pan, and ſet it over a gentle fire, 

t them ſtew till they begin to ſtick, then ſprinkle 
on a little flour and turn them; then moiſten with 
broth and veal gravy; ſcaſon with three or four muſh- 
rooms, as many truffles, a whole leek, ſome baſil, 
* and halt a dozen cloves: or inſtead of the 
eek, you may put a clove of garlic. Put in ſome 
cruſts of bread, and let them ſimmer over the fire 
for three quarters of an hour. Strain it, and ſet it 
by for uſe. 

A Cullis for all Sorts of Ragos. 


HAVING cut three pounds of lean veal, and half 
a pound of ham into ſlices, lay it in the bottom of a 
ſtew-pan; put in carrots, and parſnips, and an onion 
ſliced; cover it, and ſet it a- ſtewing over a ſtove ; 
when it has a good colour, and begins to ſtick, put 
to it a little melted butter, and ſhake in a little flour, 
keep it moving a little while till the flour is fned ; then 
moiſten it with gravy and broth, of each a like quan- 
tity ; then put in ſome parſley and baſil, a whole leek, 
a bay-leaf, ſome muſhrooms and truffles minced ſmall, 
three or four cloves, and the cruſt of two French 
rolls: let all theſe ſimmer together for three quarters 
of an hour; then take out the ſlices of veal, ſtrain it, 
and keep it for all ſorts of ragoos. Now compute 
the expence, and ſee if this diſh cannot be dreſſed 
full as well without. this expence. 


A Cullis for all Sorts of Butchers Meat. 


You muſt take meat according to your company ; 
if ten or twelve, you cannot take leſs than a leg of 
veal and a ham, with all the fat, ſkin, and outſide 
cut off, Cut the leg of veal in pieces, about the big- 
nels of your fiſt; place them in your ſtew- pan and 
then the flices of ham, two carrots, an onion cut-in 
two ; cover it cloſe, let it ſtew ſoftly at firſt, and as it 
begins to be brown, take off the cover and turn it, 
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to colour it on all ſides the ſame ; but take care not to 
burn the meat. When it has a pretty brown celour 
moiſten your cullis with broth made of beef, or ore 
meat; ſeaſon your cullis with a little ſweet baſil, fore / 
cloves, with ſome garlic; pare a lemon, cut it in 
{lices, and put it into your cullis, with ſome muth-' 
rooms. Put into a ſtew- pan a good lump of butter, 
and ſet it over a ſlow fire; put into it two or three 
handſuls of flour, ſtir it with a wooden ladle, and let 
it take a colour; if your cullis be pretty brown, you 
muſt put in ſome flour. Your flour being brown with 
your cullis, pour it very ſoftly into your cullis, keep- 
ing it ſtirring with a wooden ladle; then let your 
cullis ſtew ſoftly, and ſkim off all the fat, put in two 
glaſſes of champaign, or other white wine; but take 
care to keep your cullis very thin, ſo that you may 
take the fat well off, and clarify it. Jo clarify it, 
you muſt put it in a ſtove that draws well, and cover 
it cloſe, and let it boil without uncovering, till it 
boils over; then uncover it, and take off the fat that 
is round the ſtew- pan, then wipe it off the cover alſo, 
and cover it again. When your cullis is done, take 
out the meat, and ſtrain your collis through a ſiſæk 
ſtrainer. This cullis is for all forts of cagoos, fowts, 
pies, and terrines. Sa 


Cullis the Italian Way. 


PUT into a ftew-pan half a ladleful of cullie, as 
much eſſence of ham, half a ladleful of gravy, as 
much of broth, three or four onions cut into N 
four or five cloves of garlic, a little beaten coriander- 
ſeed, with a lemon pared and cut into ſlices, a little 
ſweet bafil, muſhrooms, and good oil; put all over 
the fire, let it ſtew a quarter of an hour, take the fat 


well off; let it be of a good taſte, and you may uſe it 


with all ſorts of meat and fiſh, particularly with glazed 
fiſh. This ſauce will do for two chickens, ſix pigeons, 
quails, or ducklings, and all forts of tame and wild 
wild fowl. Now this Italian or French ſauce, is 
ſaucy, . G3 
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0) 200 915: 2% Cullfe of Craw-Fifk.:. 

\You-muſt get the middling ſort of craw-fiſh, put 
them over the fire, ſeaſoned with ſalt, pepper, and 
onion cut in flices; being done, take them out, pick 
them, and keep the tails after they are ſcalded, pound 
the reſt together in a mortar; the more they are 
pounded the finer your cullis will be. Take a bit of 
veal, the bigneſs of your fiſt, with a ſmall bit of ham, 
an onion cut into four, put it in to ſweat gently : if it 
ſticks but a very little to the pan, powder it a little. 
Moiſten it with broth, put in it ſome cloves, ſweet 
bafil in branches, ſome muſhrooms, with lemon pared 
and cut in flices: being done, ſkim the fat well off, 
let it be of a good taſte: then take out your meat 
with a ſkimmer, and go on to thicken it a little with 
eſſence of ham; then put in your craw-fiſh, and ſtrain 
it off. Being ſtrained, keep it for a firſt courſe of 


- craw-filb, 


A White Cullis. 
TAKE a piece of veal, cut it into ſmall bits, with 


ſome thin ſhces of ham, and two onions cut into four 


pieces; moiſten it with broth, ſeaſoned with muſh- 
rooms, a bunch of parſley, green onions, three cloves, 
and ſo let it ſtew. Being ſtewed, take out all your 
meat and roots with a ſkimmer, put in a few crumbs 
of bread, and let it ſtew ſoftly; take the white of a 
fowl, or two chickens, and\pound it ia a mortar ; 
being well pounded, mix it in your cullis, but it muſt 
not boil, and your cullis muſt be very white; but if it 
is not white enough, you muſt pound two dozen of 
ſweet almonds blanched, and put into your cullis; 
then boil a glaſs of milk, and put it into your cullis: 
let it be of a good taſte, and ſtrain it off; then put it 
ia a ſmall kettle, and keep it warm. You may uſe it 
for white loaves, white cruſt of bread, and biſcuits. 


Sauce for a Brace of Partridges, Pheaſants, or any 
thing you pleaſe. 


ROAST a partridge, pound it well in a mortar, 
with the pinions of four turkies, with a quart of 
ftrong gravy, and the livers of the partridges, and 
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ſome truffles, and let it ſimmer till it be pretty thick ; 
let it ſtand in a diſh for a while, then put two glaſſes 
of Burgundy into a ſtew-pan, with two or three ſlices 
of onions, a clove or two of garlic, and the above 
ſauce. Let it ſimmer, a few minutes, then preſs it 
through a hair-bag into a ſtew-pan, add the effence of 
ham, let it boil for ſome time, ſeaſon it with good 
ſpice and pepper, lay your partridges, &c. in the diſh, 
and pour your ſauce in. 

They will uſe as many fine ingredients to ſtew a 

igeon, or fowl, as will make a very fine diſh, which 
15 equal to boiling a leg of mutton in champaign. 

It would be needleſs to name any more, though 
you have much more expenſive ſauces than this : how- 
ever, I think-here is enough to ſnhew the folly of theſe 
fine French cooks, In their own country, they will 
make a grand entertainment with the expence of one 
of theſe diſhes; but jp they want the little petty 


profit; and by this ſort of legerdemain, ſome fine 
eſtates are juggled into France. 


9 


CHAP. IV. 


To make a Number of pretty little Diſhes, fit for a 
Supper, or Side-diſh, and little Corner-diſhes, for 
a great Table; and the reſt you have in the 
CHaPTER for Lent. 


Hogs Ears forced. 


12 four hogs ears, and half boil them, or take 
them ſouſed; make a force-meat thus: take 
half a pound of beef-ſuet, as. much crumbs of bread, 
an anchovy, ſorne ſage; boil and chop very fine a 
little parſley; mix all together with the yolk of an 
egg, a little pepper; ſlit your ears very carefully to 
make a place for your ſtuffing ; fill them, flour them, 


and fry them in freſh butter till they are of a fine. 


brown ; then pour out all the fat clean, and put to 
hem half a pint of gravy, a glaſs of white wine, 
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three tea-ſpoonfuls of muſtard, a piece of butter as 
big as a nutmeg rolled in flour, a little peppery a 
ſmall onion whole; cover them cloſe, and let them 
ſtew ſoftly for half an hour, ſhaking your pan now 
and then. When they are enough, lay them in 
your diſh, and pour your ſauce over them, but firft 
take out the onion. This makes a very pretty diſh; 
but if you would make a fine large dith, take the 
feet, and cut all the meat in ſmall thia pieces, and 
ſtew with the ears. Seaſon with ſalt to your palate. 


55 To force Cocks-Combs. 


PARBOIL your cocks-combs, then open them 
with a point of a knife at the great end: take the 
white of a fowl, as much bacon and beef-marrow, 
cut theſe ſmall, and beat them fine in a marble mor- 
tar; ſeaſon them with ſalt, pepper, and grated nut- 
meg, and mix it with an egg; fill the cocks-combs, 
and ftew them in a little ſtrong gravy ſoftly for half 
an hour; then flice in ſome freſh muſhrooms and a 
few pickled ones ; then beat up the yolk of an egg in 
a little gravy, ſtirring it. Seaſon with ſalt, When 
they are enough, diſh them up in little diſhes or plates. 

To preſerve Cocks-Combs.. 

LET them be well cleaned, then put them into a 
pot, with ſome melted bacon ; and boil them a little; 
about half an hour after add a little bay ſalt, ſome 
pepper, a little vinegar, a lemon fliced, and an onion 
ſtack with cloves. When the bacon begins to ſtick 
to the pot, take them up, put them into the pan you 
would keep in, lay a clean linen cloth over them, and 
pour mclted butter clarified over them, to keep them 
cloſe from the air. Theſe make a pretty plate at a 
ſupper. | 14.8 
To preſerve or pickle Pig*s Feet and Ears. 

TAKE your feet and ears ſingle, and waſh them 
weil, ſplit the feet in two, put a bay-leaf between 
every foot, put in almoſt as much water as will cover 
them, When they are well ſteamed, add to them 
cloves, mace, whole pepper, and. ginger, coriander- 
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ſeed and ſalt, according to your diſcretion ; put te 
them a bottle or two of Rheniſh wine, according to 
the quantity you do, half a ſcore bay-leaves, and a 
bunch of ſweet herbs. Let them boil ſoftly till they 
are very tender, then take them out of the liquor, lay 
them in an earthen pot, then ſtrain the liquor over 
them; when they are cold, cover them down cloſe 
and keep them for uſe. 

You ſhould let them ſtand to be cold; ſkim off all 
the fat; and then put in the wine and ſpice, 


Pig*s Feet and Ears another Way. 


TAKE two pig's ears ſouſed, cut them into long 
flips about three inches, and about as thick as a gooſe 
quill; put them in a ſtew-pan with a * of good 
gravy, and half an onion cut very fine, ſtew them till 


they are tender; then add a little butter rolled in 


flour, a ſpoonful of muſtard, ſome pepper and ſalt, 
a little elder vinegar; toſs them up and put them in 


a diſh: have the feet cut in two, and put a bay-leaf 


between; tie them up, and boil them very tender in 
water and a little vinegar, with an onion or two, rub 
them over with the yolk of an egg, and ſprinkle 
bread crumbs on them; broil or fry them, and put 
them round the ears. 


To pickle Ox-Palates. | 


TAKE your palates, waſh them well with ſalt and 
water, and put them in a pipkin with water and ſome 
ſalt; and when they are ready to boil, ſkim them 
well, and put to them pepper, cloves, and mace, as 
much as will gire them a quick taſte. When they 
are boiled render (which will require four or five 


hours), peel them and cut them into ſmall pieces, 


and let them cool; then make the pickle of white 
wine and vinegar, an equal quantity; boil the pickle, 
and put in the ſpites that were boiled in the palates ; 
when both the pickle and palates are cold, lay your 
palates in a jar, and put to them a few bay-leaves 
and a little freſh ſpice : pour the pickle over then 
cover them cloſe, and keep them for uſe. | 
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Of theſe you may at any time make a pretty little \ 
diſh, either with brown ſauce or white; or butter 
and muſtard and a ſpoonful of white-wine; or they 
are ready to put in made diſhes. 


To flew Cucumbers. 


TAKE fix cucumbers, pare them, and cut them 
in two, length-ways, take out the ſeeds; take a dozen 
ſmall round-headed onions peeled ; put ſome butter 
in a ſtew-pan, melt it, put in your onions, and fry 
them brown; then put a ſpoonful of flour in, ſtir it 
till it is ſmooth, put in three quarters of a pint of 
brown gravy, and ſtir it all the time; then put in 
your cucumbers, with a glaſs of Liſbon, ſtew-them 
till they are tender ; ſeaſon with pepper and ſalt, and 
a little Cayenne pepper to your liking : obſerve to 
ſkim it well, becauſe the butter will rife to the top. 
Send them to table in a diſh, or under your meat. 


To ragoo Cucumbers. 


TAKE two cucumbers, two onions, ſlice them, and 
fry them in a little butter, then drain them in a ſieve, 
put them into a ſauce-pan, add fix ſpoonfuls of gravy, 
two of white-wine, a blade of mace; let them ftew 
five or ſix minutes: then take a piece of butter as big 
as a walnut rolled in flour, a little falt and Cayenne 
pepper, ſhake them together, and when it is thick, 
diſh-them up. 


A Fricaſey of Kidney Beans. 


TAKE a quart of the ſeed, when dry, ſoak them 
all night in river-water ; then boil them on a flow 
fire till quite tender; take a quarter of a peck of 
onions, ſlice them thin, fry them in butter till brown; 
then take them out of the butter, and put them in a 
quart of ſtrong-drawn gravy. Boil them till you may 
maſh them fine, then put in your beans, and give 
them a boil or two. Seaſon with pepper, ſalt, and 
nutmeg. | 


To dreſs Windſor- Beans. 


TAKE the ſeed, boil them till they are tender; 
then blanch them, and fry them 1n clarified butter. 
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Melt butter, with a drop of vinegar, and pour over 
them. Stew them with ſalt, pepper, and nutmeg. 

Or you may eat them with butter, ſack, ſugar, and 
a little powder of cinnamon. 


To make Tumballs. 


TAKE a pound of fine flour, and a pound of fine 
powder-ſugar, make them into a light paſte, with 
whites of eggs beat fine : then add half a pint of 
cream, half a pound of freſh butter melred, and a 
pound of blanched almonds, well beat. Knead them 
all together thoroughly with a little roſe-water, and 
cut out your jumballs in what figures you fancy ; and 
either bake them in a gentle oven, or fry them in 
freſh butter, and they make a pretty ſide or corner 
diſh, You may melt a little butter with a ſpoonful 
It you 
make them in pretty figures, they make a fine little 
diſh, 

To make a Ragoo of Onions. 


TAKE a pint of little young onions, peel them, 
and take four large ones, peel them, and cut them 
very ſmall; put a quarter of a pound of good butter 
into a ſtew-pan, when it is melted and done making 
a noiſe, throw in your onions, and fry them till they 
begin to look a little brown : then thake in a little 
flour, and ſhake them round till they are thick ; throw 
in a little ſalt, a little beaten pepper, a quarter of a 
pint of good gravy, and a tea-ſyooaful of muſtard. 
Str all together, and when it is well-taſted aid of a 
good thickneſs, pour it into your diſn, and garniſh it 
it with fried crumbs of bread, They make a pretty 
little diſh, and are very good. You my itew raſp- 
ings in the room of flour, if you pleaſe. 


A Ragoo of Oy lers. 


OPEN twenty large oyiters, ake them out of the 
liquor, fave the liquor, and dip the oyſters in a batter 
made thus: take two eggs, beit them well, a little 
lemon- peel graicd, a little nutmeg g ateo, « blade of 
mace pounded fine, a little parſley chopped fine, beat 
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all together with a little flour, have ready ſome butter 
or dripping in a ſtew-pan ; when it boils, dip in your 
oyſters one by one, into the batter, and fry them of a 
fine brown ; then with an egg-ſlice take them out, 
and lay them in a diſh before the fire. Pour the fat 
out of the pan, and ſhake a little flour over the bot- 
tom of the pan, then rub a bir of butter, as big as a 
walnut, all over with your knife, whilſt it is over the 
fire; then pour in three ſpoonfuls of the oyſter-liquor 
ſtrained, one ſpoonful of white-wine, and a quarter 
of a pint of gravy; grate a little nutmeg, ſtir all to- 
gether, throw in the oyſters, give the a toſs 
round, and when the ſauce is of a dtc, 
pour all into the diſh, and garniſh with raſpings. 
A Rage of Aſparagus. | 

SCRAPE a hundred of graſs very clean, and throw 
it into cold water. When you have ſcraped all, cut 
as far as is good and green, about an inch long, and 
take two heads of endive clean, waſhed and picked, 
cut it very ſmall, a young lettuce, clean waſhed and 
cut ſmall, a large onion, peeled and cut ſmall; put a 
quarter of a pound of butter into a ſtew-pan, when it 
is melted throw in the above things: toſs them about, 
and fry them ten minutes; then ſeaſon them. with a 
little pepper and falt, ſhake in a little flour, toſs them 
about, then pour in half a pint of gravy. Let them 


ſtew till the ſauce is very thick and good; then pour 


all mto your diſh, Save a few of the little tops of the 
graſs to garniſh the diſh. 


N. B. You muſt not fry the aſparagus: boil it in- 


a little wates, and put them in your ragoo, and then 
they will look green, 


A Ragoo of Livers, 


TAKE as many livers as vou would have for your 
diſh, A turkey's hver and fix fowls livers will make 
a pretty diſh, Pick the galls from them, and throw 
them into cold water; take the ſix livers, put them 
in a ſauce-pan, with a quarter of a pint of gravy, a 
ſpoonful of muſhrooms, either pickled or freſh, 2 
ſpoonful of catchup, a little piece of butter, as big 
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as a nutmeg, rolled in flour ; ſeaſon them with pepper 
and ſalt to your palate. Let them ſtew ſoftly ten 
minutes; in the mean while butter one ſide of a piece 
of writing-paper, and wrap the turkey's liver in it, 


and broil it nicely, lay it in the middle, and the ſtewed 


livers round, Pour the ſauce all over, and garniſh 
with lemon. 


To ragoo Cauliflowers. 


TAKE a large cauliflower, waſh it very clean, and 
pick it in pieces, as for 3 ; make a nice brown 
cullis, and ſtew them till tender, ſeaſon with pepper 
and ſalt, put them into your diſh with the ſauce 
over ; boil a few ſprigs of the cauliflower in water, to 
garniſh with. 

Stewed Peas and Lettuce. 


TAKE a quart of green peas, two large cabbage 
lettuces, cut ſmall acroſs, and waſhed very clean ; 
put them in a ſtew-pan with a quart of gravy, and 
ſtew them till tender; put in ſome butter rolled in 
flour, ſeaſon with pepper and falt: when of a proper 
thickneſs difh them up. 


N. B. Some like them thickened with the yolks. of 


four eggs. Others like an onion chopped very fine 
and ſtewed with them, with two or three raſhers of 
lean ham. 


Another Way to flew Peas. 


TAKE a pint of peas, put them into a ſtew-pan 
with a handful of chopped parſley ; juſt cover them 
with water, ſtew them till tender; then beat up the 
yolks of two eggs, put in ſome double-refined ſugar 
te ſweeten them, put in the eggs and toſs them up; 
then put them in your dith. 


Cods-ſounds broiled with gravy. 


SCALD them in hot water and rub them with ſalt 
well; blanch them, that is, take off the blacked dirty 
ſkin, then ſet them on in cold water, and let them 
ſimmer till they begin to be tender; take them out 
and flour them, and broil them on the gridiron. In 
the mean time take a little good gravy, a litile muſ- 
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tard, a little bit of butter rolled in flour, give it a 


boil, ſeaſon it with pepper and ſalt. Lay the ſounds 
in your diſh, . and pour your ſauce over them. 


forced Cabbage. 


TAKE a fine white-heart cabbage, about as big as 
a quarter of a peck, lay it in water two or three hours, 
then half boil ir, ſet it in a cullender to drain, then 
very carefully cut out the heart, but take great care 
not to break off any of the outſide leaves, fill it with 
force-meat made thus : take a pound of veal, half a 

ound of bacon, fat and lean together, cut them 
Enall, and beat them fine in a mortar, with four 
eggs boiled hard. Seaſon it with pepper and falt, a 
little beaten mace, a very little lemon- peel cut fine, 
ſome parſley chopped fine, a very little thyme, and two 
anchovies : when they are beat fine, take the crumb 
of a ſtale roll, ſome muſhrooms, if you have them, 
either pickled or freſh, and the heart of the cabbage 
you cut out chopped fine. Mix all together with the 
yoke of an egg, then fill the hollow part of the cab- 
bage, and tie it with a pack-thread ; then lay ſome 
flices of bacon to the bottom of a ſtew-pan or ſauce- 
pan, and on that a pound of coarſe lean beef, cut 
thin; put in the cabbage, cover it cloſe, and let it 
ſtew over a flow fire, till the bacon begins to ſtick to 
the pan, ſhake in a iittle flour, then pour in a quart 
of broth, an onion ſtuck with cloves, two blades of 
mace, ſome whole pepper, a little bundle of ſweet 
herbs; cover it cloſe, and let it ſtew very ſoftly an 
hour and a half, put in a glaſs of red-wine, give it a 
boil, then take it up, lay it in the diſh, and ſtrain 
the gravy, and pour over: untie it firſt, This is a 
fine ſide-diſh, and the next day makes a fine haſh, 
with a veal-ſtcak nicely broiled and laid on it. 


\ Stewed Red Cabbage. 


TAKE a red cabbage, lay it in cold water an hour, 
then cut it into thin ſlices acroſs, and cut it into little 
pieces. Put it into a ſtew-pan, with a pound of 
ſauſages, a pint of gravy, a little bit of ham, or lean 
bacon ; cover it cloſe, and let it ftew half an hour; 
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then take the pan off the fire, and ſkim off the far, 
ſhake in a little flour, and ſet it on again. Let it 
ſtew two or three minutes, then lay the ſauſages in 
your diſh, and pour the reſt all over. You may, be- 
fore you take it up, put halt a ſpoonful of vinegar, 


Sawoys forced and flewed. 
TAKE two favoys, fill one with force-meat, and 


the other without. Stew them with gravy ; ſeaſon 


them with pepper and ſalt, and when they are near 
enough, take a piece of butter as big as a large wal- 
nut, .rolled in flour, and put it in. Let them ſtew 
till they are enough, and the ſauce thick ; then lay 
them in your diſh, and pour the ſauce over them, 
Theſe things are beſt done on a ſtove. 


To force Cucumbers. 


TAKE three large cucumbers, ſcoop out the pith, 
fill them with fried oyſters, ſeaſoned with pepper and 
ſalt; put on the piece again you cut off, ſew it with 
a coarſe thread, and fry them in the butter the oyſters 
are fried in: then pour out the butter, and ſhake in 
a little flour, pour in half a pint of gravy, ſhake it 
round, and put in the cucumbers. Seaſon with a 
little pepper and falt ; let them ſtew ſoftly till they 
are tender, then lay them in a plate, and pour the 
gravy over them: or you may force them with any 
fort of force-meat you fancy, and fry them in hog's 
lard, and then ſtew them in gravy and red-wine. 


Fried Sauſages. 


TAKE half a pound of ſauſages, and fix apples, 
ſlice four, about as thick as a crown, cut the other 
two in quarters, fry them with the ſauſages of a fine 
light brown, lay the ſauſages in the middle of the 
diſh, and the apples round, Garniſh with the quar- 
tered apples. 

Stewed cabbage and ſauſages fried is a good diſh, 


Coll;ps and Eggs. 
CUT either bacan, hung-beef or hung mutton 
into thin flices; broil them nicely, lay them in a 
diſh before the fire, have ready a ſtew-pan of water 
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boiling, break as many eggs as you have collops, 
break them one by one in a cup, and pour them into 
the ſtew-pan. When the whites of the eggs begin to 
harden, and all look of a clear white, take them up 
one by one in an egg-ſlice, lay them on the collops. 


To dreſs cold Fowl or Pigeon. 


CUT them in four quarters, beat up an egg or 
two, according to what you dreſs, grate a little nutmeg 
in, a little ſalt, ſome parſley chopped, a few crumbs 
of bread, beat them well together, dip them in this 
batter, and have ready ſome dripping hot in a ſtew- 
pan, in which fry them of a fine light brown : have 
ready a little good gravy, thickened with a little 
flour, mixed with a ſpoonful of catchup ; lay the fry 
in the diſh, and pour the ſauce oyer. Garniſh with 
lemon, and a few muſhrooms, if you have any. A 
cold rabbit eats well done thus. 


To mince Veal. 


CUT your veal as fine as poſſible, but do not chop 
it: grate a little nutmeg over it, ſhred a little lemon- 
peel very fine, throw a very little ſalt on it, drudge a 
little flour over it. To a large plate of veal, take 
four or five ſpoonfuls of water, let it boil, then put 
in the veal, with a piece of butter as big as an egg, 
ſtir it well together; when it is all thorough hot, it is 
enough. Have ready_a_ very thin piece of bread 
toaſted brown, cut it 1 ee corner ſippets, lay it 
round the plate, and pour in the veal. Juſt before 
you pour it in, ſqueeze in half a lemon, or half a 
ſpoontul of vinegar. Garniſh with lemon. You may 
— gravy in the room of water, if you love it ſtrong; 


ut it is better without. 5 
To fry cold Veal. 


CUT it in pieces about as thick as half-a-crown, and 
as long as you pleaſe, dip them in the yolk of an egg, 
and then in crumbs of bread, with a few ſweet herbs, 
and thred lemon-peel in it; grate a little nutmeg over 
them, and fry them in freſh butter. The butter 
muſt be hot, puſt enough to fry them in: in the mean 
time, make a little gravy of the bone of the veal; 
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when the meat is fried, take it out with a fork, and 
lay it in a diſh before the fire, then ſhake a little 
flour into the pan, and ſtir it round; then put in a 
little gravy, — in a little lemon, and pour it 
over the veal. Garniſh with lemon. 


To toſs up cold Veal white, 


CUT the veal into little thin bits, put milk enough 


to ii for ſauce, grate in a little nutmeg, a very little 
ſalt, a little piece of butter rolled in flour: to half a 
pint of milk, the yolks of\ two. eggs well beat, a 
ſpoonful of muſhroom-pickle, ſtir all together till it is 
thick ; then pour it into your diſh, and garniſh with 
lemon, 

Cold fowl ſkinned, and done this way, eats well; 
or the belt end of a cold breaſt of veal; firſt fry it, 
drain it from the fat; then pour this ſauce to it. 


To haſh cold Mutton. 


CUT your mutton with a very ſharp knife in very. 


little bits, as thin as polſiblez then boil the bones 
with an onion, a little ſweet herbs, a blade of mace, 
a very little whole pepper, a little ſalt, a piece of 
cruſt roaſted very criſp; let it boil till there is juſt 
enough for ſauce, ſtrain it, and put it into a ſauce- 


pan, with a piece of butter rolled in flour; put in 
_ the meat, when it is very hot, it is enough. Seaſon 
with pepper and falt. Have ready ſome thin bread 


toaſted brown, cut three-corner ways, lay them round 
the diſh, and pour in the haſh. As to walnut pickle, 
and all forts of pickles, you muſt put in according to 
your fancy. Garniſh with pickles. Some love a 
ſmall onion peeled, and cut very ſmall, and done in 
the haſh. Or you may uſe made gravy if you have 
not time to boil the bones. 


To haſh Mutton like Veniſon. 


CUT it very thin as above; boil the bones as 
above; ſtrain the liquor, where there is juft enough 
tor the haſh, to a quarter of a pint of gravy put a 
large ſpoonful of red wine, an onion peeled and 
chopped fine, a very little lemon- peel ſhred fine, a 
piece of butter as big as a ſmall waluut rolled in flour; 
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put it into a ſauce-pan with the meat, ſhake it all to- 
gether, and when it is thoroughly hot, pour it into 
your diſh. Haſh beef the ſame way. 


To make Collops of cold Beef. 


IF you have any cold inſide of a firloin of beef, 
take off all the fat, cut it very thin in little bits, cut 
an onion very ſmall, boil as much water or gravy as 
you think will do for ſauce ; ſeaſon it with pepper 
and falt, and a bundle of ſweet herbs. Let the water 
boil, then put in the meat, with a good piece of 
butter rolled in flour, ſhake it round, and ſtir it. 
When the ſauce is thick, and the meat done, take 
out the ſweet herbs, and pour it into your diſh, They 
do better than freſh meat. 


; To make a Florentine of Veal. 


TAKE two kidneys of veal, fat and all, and mince 
them very fine, then chop a few herbs and put to it, 


and add a few currants : ſeaſon it with cloves, mace, 


nutmeg, and a little falt, four or five yolks of e 


chopped fine, and ſome crumbs of bread, a pippin 


or two chopped, ſome candied lemon-peel cut (mall, 
a little ſack, and orange-flower water. Lay a ſheet 
of puff-paſte at the bottom of your diſh, and put in 
the ingredients, and cover it with another ſheet of 
puff-paſte. Bake it in a ſlack oven, ſcrape ſugar on 
the top, and ſerve it up hot. 


A Salmagundy, 

TAKE two pickled berrings and bone them, a 
handful of „four eggs boiled hard, the white 
of one ed chicken or fowl ; chop all wy fine 
ſeparately, that is, the yolks of eggs by themſelves, 
and the whites the ſame ; ſcrape ſome lean boiled 
ham very fine, hung-beef or Dutch beef ſcraped. 
Turn a ſmall China baſon, or deep ſaucer, into 
your diſh ; make ſome butter into the ſhape of a pine- 
apple, or any other ſhape you pleaſe, and ſet on the 
top of the baſon, or ſaucer ; lay round your baſon a 
ring of ſhred parſley, then whites of eggs, then ham, 
then chicken, then beef, then yolks of eggs, then 
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4 herrings, til! you have covered the baſon, and uſed 
all your ingredients. Garniſh the diſh with whole 
capers, and pickles of any ſort you chooſe, chopt 
fine; or you may leave out the butter, and put the 

3 ingredients on, and put a flower of apy fort at the 

t top, or a ſprig of myrtle. 2 

. br Os Another way. 

4 MINCE veal or fowl very ſmall, a pickled herrin 


f boned and picked ſmall, cucumber minced ſmall, 
| apples minced ſmall, an onion peeled and minced 


" ſmall, ſome pickled red-cabbage chopped ſmall, cold 
| pork minced ſmall, or cold duck or pigeons minced 
4 ſmall, boiled parſley chopped fine, celery cut ſmall, 
the yolks of hard eggs chopped ſmall, and the whites 
chopped ſmall, and either lay all the ingredients by 
e themſelves ſeparate on ſaucers, or in heaps in a diſh. 
k Diſh them out with what pickles you have, and 
- fliced lemon nicely cut; and if you can get naſter- 
8 tium- flowers, lay them round it. This is a fine 
1 middle-diſh for ſupper; but you may always make 
, ſalmagundy of ſuch things as you have, according to 
t your fancy. The other forts you have in the Chapter 
n of Faſts. 5 
F To make litthe Paſties. | 
TAKE the kidney of a loin of veal cut very fine, 
with as much of the fat, the yolks of two hard eggs, 
ſeaſoned with a little ſalt, and half a ſmall _— 
a Mix them well together, then roll it well in a puff- 
e paſte cruſt ; make three of it, and fry them nicely in 
e hog's-lard or butter, 
„ They make a pretty little diſh for change. You 
may put in ſome carrots, and a little ſugar and ſpice, 
. with the juice of an orange, and ſometimes apples, 
0 firſt boiled and ſweetened, with a little juice of le- 
. mon, or any fruit you pleaſe. 
y , Petit Paſties for garniſhing Difhes. 
, MAKE a ſhort cruſt, roll it thick, make them 
Q about as big as the bowl of a ſpoon, and about an 


inch deep : take a piece of veal, enough to fill the 
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patty, as much bacon and beef-ſuet, ſhred them all 
very fine, ſeaſon them with pepper and ſalt, and a 
lit e ſweet berbs; put them into a fſtew-pan, keep 
turning them about, with a few muſhrooms chopped 
ſmall, for eight or ten minutes, then fill your petty- 
patties, and cover them wich ſome cruſt. Coleur 


them with the yolk of an egg, and bake them. Some- 


times fill them with oyſters for fiſh, or the melts of 
the fiſh pounded, and ſeaſoned with pepper and 1alt; 
fill them with lobſters, or what you fancy. They 
make a fie garniſhing, and give a diſh a fine look: 
if for a calf's head, the brains ſeaſoncd is moſt pro- 
per, and ſome with oyſters. 


— ul. 
— ** — —_— — un. _— " 


hs 


CHAP, v. 


| 70 Drnss Frs . 


A to boiled fiſh of all forts, you have full directions 

in the Lent chapter. But here we can fry fiſh 

2 better, becauſe we have beef dripping, or hog's 
rd. 

Obſerve always in the frying of any ſort of fiſh; 
firſt, that you dry your fiſh very well in a clean cloth, 
then do your fiſh in this manner: beat up the yolks 
of two or three eggs, according to your quantity of 
fiſh; take a ſmall paſtry-bruſh, and put the egg on, 
ſhake ſome crumbs of bread and flour mixt over the 
- fiſh, and then fry it, Let your ſtew-pan you fry 
them in be very nice and clean, and put in as much 
beef-dripping, or hog's-lard, as will almoſt cover 
your fiſh, and be ſure it boils before you put in your 
filh. Let ir fry quick, and let it be of a fine * 
brown, but not too dark a colour. Have your fiſh- 
ſlice ready, and if there is occaſion turn it: when it 
is enough, take it up, and lay a coarſe cloth on a 
diſh, on which lay your fiſh to drain all the greaſe 
from it; if you fry parſley, do it quick, and take 
great care to whip it out of the pan as ſoon as it 18 
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eriſp, or it will loſe its fine colour. Take great care 
that your dripping be very nice and clean. You have 
directions in the eleventh chapter how to make it fit 
for uſe, 'and have it always in readineſs. | 

Some love fiſh in batter; then you muſt beat an 
egg fine, and dip your fiſh in juſt as you are going to 
— it in the pan; or as good a batter as any, is a 


ittle ale and flour beat up, juſt as you are ready for 
it, and dip the fiſh, to fry it. 


Lůſter- ſauce. 


TAKE a fine hen lobſter, take out all the ſpawn, 
and bruiſe it in a mortar very fine, with a little but- 
ter; take all the meat out of the claws and tail, and 
cut it in ſmall ſquare pieces; put the ſpawn and meat 
in a ſtew-pan with a ſpoonful of anchovy-liquor, and 
one ſpoonful of catchup, a blade of mace, a piece of 
a ſtick of horſe-raddiſh, half a lemen, a gill of gravy, 
a little butter rolled in flour, juſt enough to thicken 
it; put in half a pound of butter nicely melted, boil 
it gently up for 1 or ſeven minutes; take out the 
borſe-raddiſh, mace, and lemon, and ſqueeze the 
juice of the lemon into the ſauce; juſt ſimmer it up, 
and theo put it into your boats. 


Shrimp Sauce. 


TAKE half a pint of ſhrimps, waſh them very 
clean, put them into a ſtew-pan with a ſpoonful of 
fiſh-lear, or anchovy-liquor, a pound of butter melted 
thick, boil it up for five minutes, and ſqueeze in half 


a lemon; toſs it up, and then put it in your cups or 
boats, 


To make Oyfler-Sauce for Fiſh. 


TAKE a pint of large oyfters, ſcald them, and 
then ſtrain them through a fieve, waſh the ovſters 
very clean in cold water, and take the beards off; 
2s them in a ſtew-pan, pour the liquor over them, 

ut be careful to pour the liquor gently out of the 
veſſel you have ſtrained it into, and you will leave 
all the ſediment at the bottom, which you muſt be 
careful not to put into your ſtew-pan ; then add a 
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large ſpoonful of anchovy-liquor, two. blades of mace, 
bl a lemon, ſome butter rolled in flour, enough 10 


"thicken it; then put in half a pound of butter, boil - 


zit up till the buttet is melted ; then take out the 
mace and lemon, ſqueeze the lemon quice into the 
ſauce, give it a'boil up, ſtir it all the time, and then 


q 


put it into your boats or baſons, - 


N. B. You may put in a ſpoonful of catchup, or 


a ſpoonful of mountain wine. 
To make Anchovy-Sauce. 


TAKE a pint of gravy, put in an anchovy, take a 
<uarter bf a pound of butter rolled in a little four, 
and ftir all together till it boils. You may add a 
little juice of a lemon, catchup, red-wine, and wal- 
nut- liquor, juſt as you pleaſe. | 

Plain butter melted thick, with a ſpoonful of walnut 
pickle, or catchup, is good ſauce, or anchovy : in ſhort, 
vou put as many things as you fancy into ſauce. All 
other ſauce for fiſh you have in the Leat chapter. 


To dreſs a Brace of Carp. 


TAKE a piece of butter and put into a ſtew-pan, 
melt it and put in a large ſpoontul of flour, keep it 
ſtirring till it is ſmooth ; then put in a pint of gravy, 
and a pint of red-port or claret, a little horſe-raddith 
ſcraped, eight cloves, four blades of mace, and a 
dozen corns of all-ſpice, tie them in a little linen rag, 
a bundle of ſweet herbs, half a lemon, three ancho- 
vies, a little onion chopped very fine; ſeaſon with 

t, falt, and Cayenne pepper, to your liking ; 
ſtew it for half an hour, then ſtrain'it through a ſieve 
into the pan you intend to put your fiſh in; let your 
carp be well cleaned and ſcaled, then put the fiſh in 
with the ſauce, and ſtew them very gently for half an 
hour; then turn them, and ſtew them fifteen minutes 
longer, put in along with your fiſh ſome truffles and 
morels iſ. alded, ſome pickled muſhrooms, an arti- 
choke-bottom, ' and, about a dozen large oyſters, 


ſqueeze the juice of half a lemon in, ſtew it five mi- 


nutes; then put your carp in your diſh, and pour all 
the ſauce over.  Garnith with fried lippits, and the 
roe of the fiſh, done thus: beat the roe up well with 


wo 


/ 


above is the moſt modern way. 
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the yolks of two eggs, a little flgur, a little lemon- 


peel chopped fine, ſome pepper, ſalt, and a little 
- anchovy-liquor ; have ready a pan of beef-dripping 


boiling, drop the roe in, to be about as big as a 


crown- piece, fry it of a light brown, and put it 


round the diſh, with ſome oyſters fried in batter, and 


ſome ſcraped horſe-raddiſh. 


N. B. Stick your fried lippets in the fiſh. | 
You may fry the carp firſt, if you pleaſe, but the 


Or, if you are in a great hurry, while the ſauce is 


making, you may boil the fiſh in ſpring-water, half 


a pint of vinegar, a little horſe-raddiſh, and bay-leaf; 
put your fiſh in the diſh, and pour the ſauce over. 


T7 dreſs Carp au Blue. | 


TAKE a brace of carp alive, and gut them, but 
not waſh nor ſcale them; tie them to a fiſh-drainer, 
and pat them into a fiſh-kettle, and pour boiling 
vinegar over till they are blue, or you may hold them 
down in a fiſh-kettle with ewo forks, and another 
perſon pour the vinegar over them: put in a quart 
of boiling water, a handful of ſalt, ſome horſe-raddiſh 
cut in flices ; boil them gently twenty minutes: put 
a fiſn- plate in the difh, a napkin over that, and fend 
them up hot. Garniſh with horſe-raddiſh. Boil balf 


a pint of cream, and ſweeten it with fine ſugar for 


ſauce in a boat or baſon. 


— . . k 
* 


„ 
Of Sours and BroTHs. 


To make firong Broth for Soup or Gravy. 


FF(UAKE a ſhin of beef, a knuckle of veal, and a 

ſcrag of mutton, put them in five Þalloos of 
water; then let it boil up, ſkim it clean, and ſeaſon - 
it with fix large onions, four good leeks, four heads 
of celery, two carrots, two turnips, a bundle of ſweet 
herbs, ſix cloves, a dozen corns of all-ſpice, and 
ſome falt, ſkim it very clean, and let it ſtew gently 


9 
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, _ 
* ſix hours; then ſtrain it off, and put it by for 


When you want very ſtrong gravy, take a flice of 
bacon, lay it in a ſtew-pan; take a pound of beef, 
cut it thin, lay it on the bacon, ſlice àa good piece of 
carrot in, an onion ſliced, a good cruſt of bread, a 
few ſweet herbs, a little mace, cloves, nutmeg, and 
whole pepper, an anchovy; cover it and ſet it on a 
ſlow fire five or fix minutes, and pour in a quart of 
the above. gravy; cover it cloſe, and let it boil ſoftly 
till half is waſted. This will be rich, high-brown 
ſauce for fiſh, fowl, or ragoo. TT Fir, | 


Gravy for White-Sauce. 


TAKE a pound of any part of the veal, cut it into 
ſmall pieces, boil it in a quart of water with-an-onion, 
a blade af mace, two cloves, and a few whole pepper- 
corns. Boil it till it is as rich as you would have it. 


Gravy for Turkey, Forvl, or Ragoo. 


TAKE a pound of lean beef, cut and hack it well, 
then flour it well, put a piece of butter as big. as an 
hen's "88 into a ſtew-pan ; when it is melted, put in 

our beef, fry it on all ſides a little brown, then pour 
1a three pints of boiling water, and a bundle of ſweet 
herbs, two or three blades of mace, three or four 
cloves, twelve whole pepper-corns, a little. bit of 
carrot, a little piece of cruſt of bread toaſted brown; 
cover it cloſe, and let it boil till there is about a pint 
or leſs; then ſeaſon it with ſalt, and ſtrain it off. 


Gravy fer a Fowl, when Lt have no Meat nor Gravy 
* a Ye 42 a 


TAKE, the neck, liver, and gizzard, boil them in 
half a pint of water, with a little piece of bread 
toaſted hyp, a little pepper and ſalt, and a little 
bit of time. Let them boil till there is about a 
quarter of a pint ; then pour in half. a glaſs of red- 
wine, boil it and ftrain.it, then bruiſe the liver well in, 
and ftrain it again; thicken it with . 
butter rolled in flour, and it will be very good, 
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An ox's kidney makes good gravy, cut all to 
ieces, and boiled with ſpice, &c. as in the forego- 
ing receipts. g 1 | 
You have a receipt in the beginning of the book, 
in the Preface, for gravies. 


Vermicelli Soup. 


TAKE three quarts of the broth, and one of 
the gravy mixed together, a quarter of a pound of 
vermicelli blanched in two quarts of water; put it 
into the ſoup, boil it up for ten minutes, and ſeaſon 
with ſalt, if it wants any ; put it into your tureen, 
with the cruſt of a French roll baked. 


. Macaroni Soup. 


TAKE three quarts of the ſtrong broth, and one of 
the gravy.mixed together; take half a pound of ſmall 
pipe-macaroni, and boil it in three quarts of water, 
with a little butter in it, till it is tender; then ſtrain 
it through a fieve, cut it in pieces of about two inches 
long, put it in your ſoup, and boil it up for ten mi- 
nutes, and then ſend it to table in a tureen, with the 
cruſt of a French roll toaſted. 


Soup Creſſu. 


TAKE a pound of lean ham, and cut it into ſmall 
bits, and put at the bottom of a ſtew-pan, then cut 
a French roll and put over the ham; take two dozen 
heads of celery cut ſmall, fix onions, two turnips, one 
carrot, cut and waſhed very clean, ſix cloves, four 
blades of mace, two handfuls of warter-crefſes : put 
them all into the ſtew-pan, with a pint of good broth ; 


cover them cloſe, and ſweat it gently for twenty mi- 


nutes, then fill it up with veal broth, and ſtew it four 
hours; rub it through a fine ſieve, or cloth, put it 
in your pan again; ſeaſon it with ſalt and little 
Cayenne pepper; give it a ſimmer up, and fend it to 
table hot with ſome French. roll toaſted hard in it. 
Boil a handful of creſſes till tender in water, and put 
it over the bread. | 


H 
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To make Mutton or Veal Gravy, 


CUT and hack your veal well, ſet it on the fire 
with water, ſweet herbs, mace, and pepper. Let it 
- boil till it is as Kere as you would have it, then ſtrain 
ic off, Your fine cooks always, if they, can, chop a 
partridge or two, and put them into gravies. 
To make a firong Fiſh, Grazy. = 
TAKE two or three ecls, or any fiſh you have, 
{kin or ſcale them, gut them and waſh them trom 
grit, cut them into little pieces, put them into a 
ſauce-pan, cover them with water, a little cruſt of 
bread toaſted brown, a blade or two of mace, and 
ſome whole pepper, a few ſweet herbs, and a very 
little bit of lemon-peel. Let it boil till it is rich and 
good, then have ready a piece of butter, according 
to your gravy; if a pint, as big as a walnut. Melt 
it in the ſauce-pan, then ſhake in a little flour, and 
toſs it about till it is brown, and then ſtrain in the 
gravy to it. Let it boil a few minutes, and at will be 
.go0d. , 
To make Plam-Porridge for Chriſtmas. 


TAKE a leg and ſhin of beef, put them into 
eight gallons of water, and boil them till they are 
very tender; and when the broth is ſtrong ſtrain it 
out : wipe the pot ahd put in the broth again; then 
.flice ſix penny-loaves thin, cut off the top and bot- 
tom, put ſome of the liquor to it, cover it up and 
let it ſtand a quarter of an hour, boil it and ſtrain it, 
and then put it into your pot. Let it boil a quarter 
of an hour, then put in five pounds of currants, clean 
waſhed and picked; let them boil a little, and put in 
five pounds of railins of the ſun, ſtoned, and two 
pounds of prunes, and let them boil till they ſwell ; 
then put in three quarters of an ounce of mace, half 
an oünee hf cloves, two nutmegs, all of them beat 
fine, and mix it with a little liquor cold, and put 
them in a very little while, and take off the pet, then 
put in three pounds of ſugar, a little ſalt, a quart of 
ſack, a quart of claret, and the Juice of two or three 
lemons, You may thicken with ſago inſtead of bread, 


* 
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if you pleaſe ; pour them into earthen pans, and keep 
them for uſe. | 


To make firing Broth to keep for Uſe. 


TAKE part of a leg of beef, and the ſcrag end of 
a neck of mutton, break the bones in pieces, and put 
to it as much water as will cover it, and a little ſalt ; 
and when it boils, ſkim it clean, and put into it a 
whole onion ſtuck with cloves, a bunch of ſweet 
herbs, ſome pepper, and a nutmeg quartered. Let 
theſe boil till the meat is boiled in pieces, and the 
ſtrength boiled out of it; ſtrain it out, and keep it 
for ule. | | | 

A Craws-fifa Soup. 

TAKE a gallon of water, and ſet it a-boiling ; put 
into it a bunch of ſweet herbs, three or four blades 
of mace, an onion ſtuck with cloves, pepper and 
ſalt; then have about two hundred craw-fiſh, ſave 
about twenty, then pick the reſt from the ſhells, ſave 
the tails whole ; beat the body and ſhells in a mortar, 
with a pint of peas, green or dry, firſt boiled tender 
in fair water; put your boiling water to it, and ſtraia 
it boiling hot through a cloth. till you have all the 
goodneſs out of it; ſet it over a flow fire or ſtew- hole, 
have ready a French roll cut very thin, and let it be 
very dry, put it into your ſoup, let it ſtew till half is 
waſted, then put in a piece of butter as big as an 
egg into a ſauce-pan, let it ſimmer till it is done 
making a noiſe, ſhake in two tea-ſpoonfuls of flour, 
ſtirring it about, and an onion ; put in the tails of 
the fich, give them a ſhake round, put to them a 
pint of good gravy, let it boil four or five minutes 
ſoftly, take out the onion, and put to it a pint of the 
ſoup, ſtir it well together, bruiſe the live ans of a 
hen lobſter, and put it all together, and let it ſimmer 
very ſoftly a quarter of an hour; fry a French roll 
very nice and brown, and the twenty craw-fſh ; pour 
your ſoup into the diſh, and lay your roll in the mid- 
dle, and the craw-fiſh round the diſh. | 

Fine cooks boil a brace of carp and tench, and may 
de a lobſter or two, and many more rich things, to 
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make a craw-fiſh ſoup; but the above is full as good, 
and wants no addition, Et 


To make Soup-Santea, or Grawvy-Soup. 


TAKE fix good raſhers of lean ham, put it in the 
bottom of a ſtew-pan ; then put over it three pounds 
of lean beef, and over the beef three pounds of lean 
veal, fix onions cut in ſlices, two carrots, and two 
turnips ſliced, two heads of celery, and a bundle of 
ſweet herbs, fix cloves, and two blades of mace; put 
a little water at the bottom, draw it very gently till it 
Nicks, then put in a gallon of boiling water; let it 
ſiew for two hours, ſeaſon with ſalt, and ſtrain it off; 
then have ready a carrot cut in ſmall ſlices of two 
inches long, and about as thick 'as a goole-quill, a 
turnip, two heads of leeks, two heads ot celery, two 
heads of endive cut acroſs, two cabbage-lettuces cut 
acroſs, a very little ſorrel and chervill ; put them in 
a ſtew-pa', and ſweat them for fifteen minutes gently; 
then put them in your ſoup, boil it up gently tor ten 
minutes; put it into your tureen with a cruſt of 
French roll. Un et 

N. B. You may boil the herbs in two quarts of 
water for ten minutes, if you like them beſt ſo ; your 
ſoup will be the clearer, or you may take one quart 
of the broth, page 144, and one of the fowling gravy, 
and boil the herbs that are cut fine in it for a quarter 


of an hour. | 
A Green Peas-Soup. 


TAKE a knuckle of veal, and one pound of lean 
ham, cut them in thin ſlices, lay the ham at the bot- 
tom of a ſoup-pot, the veal upon the ham : then cut 
ſix onions in ſlices and put on, two or three turnips, 
two carrots, three heads of celery cut ſinall, a litile 
thyme, four cloves, and four blades of mace ; put a 
little water at the bottom, cover the pot cloſe, and 
draw it gently, but do not let it flick; then put in 
ſix quarts of boiling water, let it ſtew gently for four 
hours, and ſkim it well ; take two quarts of green 
Peas, and ſtew them in ſome of the broth till tender; 
then ſtrain them off, and put them in a marble 
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mortar, and beat them fine, put the liquor in, and 
mix them up, (if you have no mortar, you muſt 
bruiſe them in the beſt manner you can): take a 


tammy, or a fine cloth, and rub them through till 


you have rubbed all the pulp out, and then pur your 
ſoup in a clean pot, with half a pint of ſpinach juice, 
and boil it up for fifteen minutes; ſeaſon with ſalt 
and a little pepper: if your ſoup is not thick enough, 
take the crumb of a French roll, and boil it im a little 
of the ſoup, beat it in the mortar, and rub it through 
your tammy or cloth; then put, it in your foup and 
boil it up; then put it in your tureen, with dice of- 


| bread toaſted very hard. 


Another Way to make Green Peas-Sonp: 


TAKE a gallon of water, make it boil; then put 
in fix onions, four turnips, two carrots, and two 
heads of celery cut in flices, four cloves, four blades 
of mace, four cabbage lettuces cut ſmall, ſtew them 


for an hour; then ſtrain it off, and put in two quarts 


of old green peas, and boil them in the liquor till 
tender; then beat or bruiſe them, and mix them up 
with the broth, and rub them through a tammy or 
cloth, and put itin a clean pot, with half a pint of 
ſpinach juice, and boil it up fifteen minutes, feaſon 
with pepper and ſalt to your liking : then put your 
ſoup in your tureen, with ſmall dices of bread toalied 
very hard. 


A Peas-Soup for Winter. 


TAKE about four pounds of lean beef, cut it in 
ſmall pieces, about a pound of lean bacon, or pickled 

rk, ſet ir on the fire with two gailons of water, let 
it boil, and ſkim it well; then put in ſix onions, two 
turnips, one carrot, and four heads of celery cut 
ſmall, and put in a quart of ſplit-peas ; boil it gently 
for three hours; then ſtrain them through a ſieve, 
and rub the peas well through; then put your ſoup 
in a clean pot, and put in ſoine dried mint rubbed 
very fine to powder, cut the white of four heads of 
celery, and two turnips in dices, and boil them in a 


Abart of water for fifteen minutes; then ſtrain them 
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off, and put them in your ſoup, take a dozen of 
ſmall raſhers of bacog fried, and put them into your 
ſoup, ſeaſon with pepper ard ſalt to your liking, boil 
it up for fifteen minutes; then put it in your tufeen, 
with dices of bread fried very criſp. | 


Another Way to make it. 

WHEN you boil a leg of pork, or a good piece, of 
beef, ſave the liquor, When it is cold take off the 
fat; the next day boil-a leg of mutton, ſave the li- 

uor, and when it is cold take off the fat, ſet it on the 

re, with two quarts of peas. Let them boil till they 
are tender, then put in the pork or beef liquor, with 
the ingredients as above, and let it boil till it is as 
thick as you would have it, allowing for the boiling 
again; then ſtrain it off, and add the ingredients as 
above. You may make your ſoup of veal or mutton 
gravy if you pleaſe, that is according to your fancy, 


A-Cheſnut Soup. 


. | | 
TAEE half a hundred of cheſnuts, pick them, put 
them in an earthen pan, and ſet them in the oven 
half an hour, or, roaſt them gently over a flow fire, 
but take care they do not burn; then peel them, and 
ſet them to ſtew in a quart of good beef, veal, or 
mutton broth, till they are quite tender. In the 
mean time, take a piece or ſlice of ham, or bacon, a 
-pound of veal, a pigeon beat to pieces, a bundle of 
| ſweet herbs, an onion, a little pepper and mace, and 
a piece of carrot; lay the bacon at the bottom of a 
ſtew- pan, and lay the meat and ingredients at top. 
Set it over a ſlow fire till it begins to ſtick to the pan, 
then put in a cruſt of bread, and pour in two quarts 
of broth. Let it boil ſoftly till one-third is waſted ; 
then ſtrain it off, and add to it the cheſnuts. Seaſon 
it with alt, and let it boil till it is well tafled, ſtew 
two pigeons in it, and fry a French roll criſp ;. lay 
the roll in the middle of the diſh, and the pigeons 
on each ſide ; pour in the ſoup, and ſend it away hot. 


Hare Soup... . 


TAKE and cut a large hare into pieces, and put 
it into an earthen mug, with three blades of mace 
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two large onions, a little ſalt, a red herring, half a 


dozen large morels, a pint of red wine, and three 
quarts of water; bake it three hours in 3 quick oven, 
and then train it into a ſtew- pan; have ready boiled 
four ounces of French barley, and put in; juſt ſcald 
the liver and rub it through a ſieve with a wooden 


ſpoon ; put it into the ſoup, ſet it over the fire, and 


keep it flirring, but it muſt not boil. Send it wp 
with criſp bread in it. W 


Soup d la Reine. 


TAKE a pound of lean ham and cut it ſmall, and 
put it at the bottom of a ſoup- pot; cut a knuckle of 
veal juto pieces and put in, and an old fowl cut in 
pieces; put three blades of mace, four onions, fix 
heads of celery, two turnips, one carrot, a bundle of 
ſweet herbs waſhed clean; put in half a pint of water, 
and cover it cloſe, and ſweat it gently for half an 
hour, but be careful it don't burn, for that will ſpoil 
it; then pour in boiling water 'enough to cover it, 
and let it ſtew till all the goodneſs is out, then ſtrain 
it into a clean pan, and let it ſtand half an hour to 
ſettle, then {kim it well, and pour it off the ſettlings 


into a clean pan; boil half a pint of cream, and pour 


upon the crumb of a halfpenny roll, and let it ſoke 
well. Take half a pound of almonds, .blanch them, 
and beat them in a marble mortar as fine as you can, 
putting now and then a little cream to keep them 
from oiling; take the yolks of fix hard eggs, and the 
roll and cream, and put to the almonds, and beat 
them up together in your broth ; rub it through a 
fine hair ſieve or cloth till all the goodneſs is rubbed 
through, and put it into a ſtew-pan ; keep ſtirring it 
till it boils, and ſkim off the froth as it riſes. Seaſon 
with ſalt, and then pour it into your tureen, with 
three ſlices of French roll criſpt before the fire. 


To nale Mutton Broth. 


TAKE a neck of mutton about ſix pounds, cut it 
in two, boil the ſcrag in a gallon of water, ſkim it 
well, then put in a little bundle of ſweet herbs, an 
onion, and a good cruſt of bread. Let it boil an 
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hour, then put in the other part of the mutton, a 


turnip or two, ſome dried marigolds, a few cives 


chopped fine, 'a little parſley chopped ſmall, then put 
theſe in, about a quarter of an hour after your broth 
is enough. Seaſon it with ſalt ; or you may put in 
a quarter of a pound of barley or rice at firſt. Some 
love it thickened with oatmeal, and ſome with bread ; 
and ſome love it ſeaſoned with mace, inſtead of ſweet 
herbs and onion. All this is fancy, and. different 
palates. If you boil turnips for ſauce, do not boil all 


in the pot, it makes the broth. too ſtrong of them, 


but boil them in a ſauce-pan. 
Beef Broth. 


TAKE a leg of beef, crack the bone in two or 
parts, waſh it clean, put it into a pot with a 
gallon of water, ſkim it well, then put in two or 
three blades of mace, a little bundle of parſley, and 
a good cruſt of bread. Let it boil till the beef is 
quite tender, and the finews. Toaſt ſome bread and 
cut it in dice, and put in your tureen ; lay in the 
meat, and pour the ſoup in. 


To make Scotch Barley-Broth. 


TAKE a leg of beef, chop it all to pieces, boil it 
in three gallons of water with a piece of carrot and 
cruſt of bread, till it is half boiled away; then ' ſtrain 
it off, aud put it into the pot again with half a pound 
of barley, four or five heads of celery waſhed clean 
and cut ſmall, a large onion, a bundle of ſweet herbs, 
a little parfley chopped ſinall, and a few marigolds. 
Let this boil an hour. Take a cock, or a large fowl, 
clean picked and waſhed, and put into the pot; boil 
it till the broth is quite good, then ſeaſon *with» ſalt, 
and ſend to table, with the fowl in the middle. This 
broth is very good without the fowl. Take out the 
onion and ſweet herbs before you ſend it to table. 

Some make this broth with a ſheep's head inſtead 
of a leg of beef, and it is very good; but you muſt 


chop the head all to pieces. The thick flank (about 


fix pounds to ſix quarts of water) makes good broth; 
then put the barley in with the meat, firſt ſkim it 
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well, boil it an hour very ſoftly, then put in the 
above ingredients, with turnips and carrots clean 
ſcraped and pared, and cut in little pieces. Boil all 
together ſoftly till the broth is very good; then ſeaſon 
it with ſalt, and ſend it to table, with the beef in the 
middle, turnips and carrots, round, and pour the 
broth over all, ; 


* 


To male Hodge-Podge. E . 


TAKE a piece of beef, fat and lean together, abou 
a pound of veal, a pound of ſcrag of mutton, cut all 


into little pieces, ſet it on the fire, with two quarts 


of water, an ounce of barley, an onion, a little bun- 
dle of ſweet herbs, three or four heads of celery 


waſhed clean and cut ſmall, a little mace, two or 
© three cloves, ſome whole pepper, tied all in a muſlin 


rag, and put to the meat three turnips pared and cut 
in two, a large carrot ſcraped clean and cut in fix 
pieces, a little lettuce cut ſmall, put all in the pot 
and cover it cloſe, Let it ſtew very ſoftly over a flow 
fire five or fix hours; take out the ſpice, ſweet herbs, 
and onion, and pour all into a ſoup-diſh, and ſend jt 
to table; firſt ſeaſon it, with ſalt. Half a pint of 
green peas, when it is the ſeaſon for them, is very 
good, If you let this boil faſt, it will waſte too 


much; therefore You cannot do it too flow, if it does 


but ſimmer. All other ſtews you have in the fore- - 


going chapter; and ſoups in the chapter of Lent. 


_ 


Hodge-Piidge of Mutton. 


TAKE a neck of mutton, of about ſix pounds, cut 
about fix pounds of the beſt end whole, cnt the reſt 
into chops,” and put them into a ſtew-pan or little 
pot; put in two large onions whole, two heads of 
celery, four turnips whole, a carrot cut in pieces, a 
ſmall ſavoy or cabbage, all waſned clean; ſtew 'it 
gently till you have drawn all the gravy out, but be 
ſure it don't burn; put in about three quarts of 
boiling water, and let it ſtew gently for three hours; 
put in a ſpoonful of browning, and ſeaſon it with 
ſalt; Kim off all the fat clean. Put your meat in a 
Joup-diſh, and put the herbs over, and pour the 
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ſoup over all. Garniſh with toaſted ſippets. You 
put only the beſt end, and leave out the chops. _ 
144 » Partridge Soup. 
TAKE two large old partridges, ſkin them and 
cut them into pieces, with three or four ſlices of ham, 
a little celery, and three large onions cut in flices ; 
fry them in butter till they are brown ; be ſure not 
to burn them; then put them to three quarts of 
boiling water, with a few pepper-corns and a little 
ſalt ; ſtew it very gently for two hours, then ſtrain it, 
and put ſome ſtewed celery and white bread. Serve 
it up hot in a tureen. 14 | 
75 , To make Portable Soup. | 
TAKE two legs of beef, of about fifty pounds 
weight, take off all the ſkin and fat as well as you 
can, then take all the meat and finews clear from the 
bones, which meat put into a large pot, and put to 
it eight or nine gallons of ſoft water; firſt make it boil, 
then put in twelve anchovies, an ounce of mace, a 
quarter of an ounce of cloves, an ounce of whole 
pepper black and white together, ſix large onions 
peeled and cut in two, a little bundle of thyme, ſweet 
marjoram, and winter-ſavory, the dry hard cruſt of a 
two-penny loaf, ſtir it all together, and cover it cloſe, 
lay a weight on the coyer to keep it cloſe down, and 
let it boil ſoftly for eight or nine hours, then uncover 
it, and ſtir it together; cover it cloſe again, and let 
it boil till it is-rich good jelly, which you will know. 
by taking a little out now and then, and letting it 
cool. When you think it is a thick jelly, take it off, 
ſtrain it through a coarſe hair bag, and preſs it hard; 
then ſtrain it through a hair ſieve into a large earthen 
pan; when it is quite cold, take off the ſcum and fat, 
and take the fine jelly clear from the ſettlings at bot- 
tom, and then put the jelly into a large deep well- 
tinned ſtew- pan. Set it over a ſtove with a flow fire, 
keep ſtirring it often, and take great eare it neither 
ſticks to the pan or burns. When you find the jelly 
very ſtiff and thick, as it will be in lumps about the 
pan, take it out, and put it into large deep ching 
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0 cups, or well-glazed earthen ware, Fill the pan two- 
| - thirds full of water, and when the water boils, ſet it 
in your cups. Be ſure no water gets into the cups, 


id and keep the water boiling ſoftly all the time till 
b, you find the jelly is like a ſtiff glue; take out the. 
; cups, and when they are cool, turn out the glue into 
ot a coarſe new flannel. Let it lay eight or nine hours; 
of | and then put it into the ſun till it is quite hard and 
le dry. Put it into tin boxes, with a piece of writing- 
t, paper between each piece, and keep them in a dry. 
iT: place. | | 


When you uſe it, pour boiling water on it, and ; 
ſir it all the time till it is melted. Seaſon with ſalt 
to your palate, A piece as big as a large walnut will . 


ds make a pint of water very rich; but as to that you 
3 are to make it as good as you pleaſe if for ſoap; fry 
1e a French roll and lay it in the middle of the diſh, and 
to when the glue is diſſolved in the water, give it a boil, 
3 and pour it into a diſh. If you chuſe it for change, 
a you may boil either rice or barley,” vermicelli, celery 
le cut ſmall, or truffles or morels ; but let them be very 
n tenderly boiled in the water before you ſtir in the. 
et glue, and then give it a boil all together. You may, 
a when you would have it very fine, add force-meat - 
e, balls, cock's-combs, or a palate boiled very tender, 
d and cut into little bits; but it will be very rich and 
14 good without any of theſe ingredients. | | 

et If for gravy, pour the boiling water on to Wwhat 
w , quantity you think proper; and when it is diſſolved, 
it add what ingredients you pleaſe, as in other ſauces. 
7 This is only in the room of a rich good gravy. You 
©" BF may make your ſauce either weak or ſtrong, % add- 
n ing more or leſs; or you may make it of veal, or of 
t, mutton the ſame way, . 

p Kur es to be obſerved in making, SOUPs or BaoTERHS. 
, FIRST take great care the pots or ſauce-pans and 
r covers be very clean and free from all greaſe and ſand, 
y and that they, b- well tinned, for fear of giving the 
4 broths and ſoups any braſſy taſte. If you have 
« time to ftew as ſoftly as you can, it will both have a 


finer Havour, and the meat will be tenderer. But 
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Of oats decorticated take two pounds, and new 


then obſerve, when you make ſoups or broths for 
preſent uſe, if it is to be done ſoftly, do not put much 
more water than you intend to have ſoup or broth ; 
and if you have the convenience of an earthen pan or 
pipkin, ſet it on wood embers till it boils, then ſkim 
it, and put in your feaſoning ; cover it cloſe, and ſet 
it on embers, ſo that it may do very ſoftly for fome 


time, and both the meat and broths will be delicious. 
| You 'muſt obſerve in all broths and ſoups that one 


thing does not taſte more than another; but that the 
taſte be equal, and that it has a fine agreeable reliſh, 
according to what you deſign it for ; and you muſt be 
ſure, that all the greens and herbs you put in be 
cleaned, waſhed, and picked, | | 
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CHAP. VII. 


Or PupDiNnGs. 


An Oat-Pudding to Bale. 


milk enough to drown it, eight ounces of rai- 
fins of the ſun ſtoned, an equal quantity of curraats 
neatly picked, a oven of ſweet ſuet finely ſhred, ſix 
new-laid eggs well beat : ſeaſon with nutmeg, beaten 


ginger, and ſalt; mix it all well together: it will 
make a better pudding than rice. + 


To make a Calf's- Foot Pudding. 


TAKE of calves feet one pound minced very fine, 
the fat and the brown to be taken out, a pound and 


an half of ſuet, pick off all the ſkin and ſhred it 
ſmall, ſix eggs, but half the whites, beat them well, 
the crumb of a halfpenny roll grated, a pound of cur- 
rants, clean picked and waſhed, and rubbed in a 
cloth; milk, as much as will moiſten it with the 


eggs, a handful of flour, a little ſalt, nutmeg, and 


ſugar, to ſeaſon it to your taſte. Boil it nine hours 
with your meat; when it is done, lay it in your d 
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and pour melted butter over it. It is very good with 
white · wine and ſugar in the butter. rTP 


Jo make a Pith-Pudding, * © | 


TAKE a quantity of the pith of an ox, and let it 

lie all night in water to ſoak out the blood ; the next 
morning ſtrip it out of the ſkin, and bear it with the 
back of a ſpoon in orange-water till it is as fine as 
pap ; then take three pints of thick cream, and boil 
in it two or three blades of mace, a nutmeg quar- 
tered, a ſtick of cinnamon ; then take half a pound 
of the, beſt Jordan almonds, blanched in cold water, 
then beat them with a little of the cream, and as it 
dries put in more cream; and when they are all beaten 
ſtrain the cream from them to the pith 3, then take the 
yolks of ten eggs, the white of but two, beat them 
very well, and put them to the ingredients : take a 
ſpoonful of grated bread, or Naples biſcuit, mingle 
all theſe together, with half a pound of fine ſugar, 
and the marrow of four large bones, and a little alt ; 
fill them in a ſmall ox or hog's|guts, or bake in a diſh, 
with a puff-paſte under it, and round the edges. 


To make a Marrew-Pudding. 


TAKE a quart of cream or milk, and a quarter of 
a pound of Naples biſcuit, put them on the fire in a 
ſtew-pan, and boil them up; then take the yolks of 
eight eggs, the whites of four beat up very fine, a 


little moiſt ſugar, ſome marrow chepped; mix all 


well together, and put them on the fire, keep it ſtir- 
ring till it is thick, then take it off the fire, and keep 
it ſtirring tilbit is cold; when it is almoſt cold, put in 
a ſmall glaſs of brandy, one of ſack, and a ſpoonful - 
of orange flower water; then have ready your diſh 
rimmed with puff-paſte, put your ſtuff in, ſprinkle 
ſome currants that have been well waſhed in cold 
water, and rubbed clean in a cloth, ſome marrow cut 


in ſlices, and ſome candied lemon, orange, and citron, 


cut in ſhreds, and ſend it to the oven; three quarters 
of an hour will bake it: ſend it up hot. | 
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A boiled Suet- Pudding. © g 

TAKE a quart of milk, four ſpoonfuls of flour, a 

pound of ſuet ſhred ſmall, four eggs, one ſpoonful 

of beaten ginger, a tea-ſpoonful of ſalts mix the eggs 

and flour with a pint of the milk very thiek, and 

4 with the ſeaſoning mix in the reſt of the milk and 

% - ſuet. Let your batter be pretty thick, and boil it 
two hours. | | r 


MH 


A boiled Plum- Pudding. 


TAKE a pound of ſuet cut in little pieces, not too 

e, a pound of currants, and a pound of raiſins 
ſtoned, eight eggs, half the whites, half a nutmeg 
grated, and a tea-ſpoonful of beaten ginger, a pound 
of flour, a pint of milk; beat the eggs firſt, then 
half the milk, beat them together, and by degrees 
ſtir in the flour, then the ſuet, ſpice, and fruit, and 
as much milk as will mix it well together very thick. 
Boll it five hours. \f 

A Hunting- Pudding. 

TAKE ten eggs, the Whites of ſix, and all the 
yolks, beat them up well with half a pint of cream, 
ſix ſpoonfuls of flour, one pound of beef ſuet chopped 
ſmall, a pound of currants well waſhed and picked, .a 
pound of jar raiſins ſtoned and chopped ſmall, two 
ounces of candied citron, orange, and lemon ſhred 
fine, put two ounces of fine ſugar, a ſpoonful of roſe - 
water, and a glaſs of brandy, half a nutmeg grated; 
mix all well together, tie it up in a cloth, wy boil it 
four hours ; be ſure to put in it when the water boils, 

= and keep it boiling all the time; turn it out into a 
diſh, and garniſh with powder ſugar. 
| A Yorkfhire Pudding. 

TAKE a quart of milk, and five eggs, beat them 
up well together, and mix them with flour till it is 
of a good pancake batter, and very ſmooth; put in 
a little ſalt, ſome grated nutmeg and ginger; butter 
a dripping or trying-pan, and put it under a piece of 
beef, muiton, or a loin of veal, that is roaſting, and 
then put in your batter, and when the top-ſide is 
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brown, cut it in ſquare pieces, and turn it, and then 
let the under-fide be brown; then put it in @ hot 


: 


diſh as clean of fat as you can, and ſend it to table 
Fermicelli Pudding.” _ 


| TAKE: 4 deer of u pound" ef verivicel, and 
boil it in a pint of milk till it is tender, with a ſtick 


of cinnamon, then take out the cinnamon, and put in 


half a pint of cream, a quarter of a pound of butter 
melted, a quarter of a pound of ſugar, with the yolks 
of four eggs well beat; put it in a diſh with or with. 
out paſte round the rim, and bake it three quarters 
of an hour; or if you like it for variety, you may add 
half a pound of currants clean waſhed aud picked, or 
a handful of marrow chopped fine, or both, 


A Steak-Pudding. | 
MAKE a good cruſt, with ſuet ſpread fine with 


flour, and mix it up with cold water. Seaſon it with 
a little ſalt, and make a pretty ſtiff cruſt, about two 
pounds of ſuet to a-quarter of a peck of flour. Let 


| your ſteaks be either beef or mutton, well ſeaſoned 


with pepper and ſalt; make it up as you do an apple- 
pudding, tie it in a cloth, and put it into the water 
boiling. If it be a large pudding, it will take five 
hours ; if a ſmall one, three hours. This is the beſt 
cruſt for an apple-pudding. Pigeons cat well this 
way. n 
8 Suet Dumplings. 4 
TAKE. a pint of milk, four eggs, a pound of ſues, 


and a pound of gurrants, two tea-{poonfuls of ſalt, 


three of ginger; firſt take half the milk, and mix it 
like a thick batter, then put the eggs, and the ſalt 
and ginger, .then the reſt of the milk by degrees, 


with the ſuet and currants, and ur, to make it like 


a light paſte, When the water ils, make them in 
rolls as big as a large turkey's egg, with a little flour, 
then flat them, and throw them into boiling water. 
Move them ſoftly, that they. dg not ſtick together; 
keep the water boiling all the dme, and half an hour 


vill boil them. 
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An Oxford Pudding. 
A quarter of a pound of biſcuit grated, a quarter 
of a pound of currants clean waſhed and picked, a 
varter of a pound of ſuet ſhred ſmall, half a large 
— of powder - ſugar, a very little ſalt, and ſome 
grated nutmeg; mix all well together, then take two 
yolks of eggs, and make it up in balls as big as a 
turkey's egg. Fry them in freſh butter. of a fine 
light brown; for ſauce have melted butter and ſugar, 
with. a little ſack or white-wine. You muſt mind to 
keep the pan ſhaking about, that they may be all of 
a fine light brown. HT 


All other puddings you have in the Lent chapter. 


Rvu1.us ts be obſerved in making PuDDinGs, Cc. 


IN boiled puddings, take great care the bag or 
cloth be very clean, not ſoapy, but dipped in hot 
water, and well floured. If a bread-pudding, tie it 
very looſe ; if a batter-pudding, tie it cloſe ; and be 
ſure the, water boils when you put the pudding in, 
and you ſhould moye the puddings in the pot now and 
then, for fear they ſtick. When you make a batter- 
pudding, firſt mix the flour well with a little milk, 
then put in the ingredients degrees, and it will 
be ſmooth and not have lumps ; but for a plain 
batter-pudding, the beſt way is to ſtrain it through a 
coarſe hair ſieve, that it may neither have lumps, nor 


the treadles of the eggs: and for all other puddings, 


ſtrain the eggs when they are heat. If you boil them 
in wooden bowls, or china-diſhes, butter the inſide 
before you put in your batter ; and for all baked 
. puddings, butter the pan or diſh before the pudding 
is put in. . | . iin nt | 


4 
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C. HA VIII. 


Or Pies. 


To make ko fine ſweet Lamb or Veal Pie. 


EASON your lamb with ſalt, pepper, cloves, 

mace, and nutmeg, all beat fine, to your palate- 
Cut your lamb or veal into little pieces; make a 
puff-paſte cruſt, lay it into your diſh, then lay in 
your meat, ſtrew on it ſome ſtoned raiſins and cur- 
rants clean waſhed, and ſome fugar : then lay on it 
ſome force-meat balls made ſweet, and in the ſummer 
ſome artichoke bortoms boiled, and ſcalded grapes in 
the winter, Boil Spaniſh potatoes cut in pieces, can- 
died citron, candied orange, and lemon- peel, and 
three or four blades of mace ; put butter on the 
top, cloſe up your pie, and bake it. Have ready 
againſt it comes out of the oven a caudle made thus: 
take a pint of white-wine, and mix in the yolks of 
three eggs, ſtir it well together over the fire, one way 
all the time till it is thick: then take it off, ſtir in 
ſugar enough to ſweeten it, and ſqueeze in the juice 
of a lemon; pour it hot into your pie, and cloſe it up 
again, Send it hot to table. 


A ſavoury Veal Pie. 

TAKE a breaſt of veal, cut it into pieces, ſeaſon it 
with pepper and ſalt, lay it all into your cruſt, boil 
fix or eight eggs hard, take only the yolks, put them 
into the pie here and there, fill your diſh almoſt full 
of water, put on the lid, and bake it well, or you 
may put ſome force-meat balls in, L 


To make a ſavoury Lamb or Veal Pie. 


MAKE a good puff-paſte cruſt, cut your meat 
into pieces, ſeaſon it to your palate with pepper, ſalt, 
mace, cloves, and nutmeg finely beat; lay it into 
your cruſt with a few lamb ſtones and ſwee tbreads 
ſeaſoned as your meat, alſo, ſome oyſters and forcel 
meat balls, hard yolks of cggs, aad the tops of aſpa- 
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ragus two inches long, firſt boiled green; put butter 
all over the pie, put on the lid, and ſet it in a quick 
oven an hour and a half, and then have ready the li- 
quor, made thus: take a pint of gravy, the oyſter 
liquor, a gill of red-wine, a little grated nutmeg : 
mix all tagether, with the yolks of two or three eggs 
beat, and keep it ſtirring one way all the time. When 
it boils, pour it into your pie; put on the lid again. 
Send it hot to table. You mult make liquor accord- 
ing to your pie. = 
To make a Calf's-Foot Pie, 

FIRST ſet your calf*s feet on in a ſauce-pan, in three 
quarts of water, with three or four blades of mace; 
let them boil ſoftly till there is about a pint and a 
half, then take out your feet, ſtrain the liquor, and 
male a good cruſt ; cover your diſh, then pick off 
the fleſh from the bones, lay half in the diſh, ſtrew 
half a pound of currants clean waſhed and picked 
over, and half a pound of raifins ſtoned ; lay on the 
reſt of -the meat, then ſkim the liquor, ſweeten it to 
the palate, and put in half @ pint of white-wine; 
pour it iuto the diſh, put on your lid, and bake it 
an hour and a half, y 


To make an Olive- Pie, 


MAKE your cruſt ready, rhen take the thin collops 
of the beſt end of a leg of veal, as many as you think 
will fill your pie, hack them with the back of a knife, 
and ſeaſon them with ſalt, pepper, cloves, and mace: 
waſh over your collops with a bunch of feathers 
dipped in eggs, and have in readineſs a good handful 
of ſweet herbs ſhred ſmall. The herbs muſt be 
thyme, parſley, and ſpinach, the yolks of eig'iit hard 
eggs minced, and a few oyſters parboiled and chop- 
ped, ſome beef ſuet ſhred very fine; mix theſe toge- 
ther, and ſtrew them over your collops, then ſpriukle 
a little orange-flower water over them, roll the collops 
up very cloſe, and lay them in your pie, ſtrewing the 
ſeaſoning over what is left, pur butter on the top, 
and cloſe your pie, When it comes out of the oven, 
18 ready ſome gravy hot, with one anchovy diſ- 
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ſolved in the . it in boiling hot. You 
may put in artichoke bottoms and cheſnuts, if you 


pleaſe. You may leave out the orange-flower water, 


if you do not like it. } 
Ie To ſeaſon an Egg-Pie. 

'BOIL twelve eggs hard, and ſhred them with one 
pound of beef-ſuet, or marrow ſhred fine. Seaſon 
them with a little cinnamon and nutmeg beat fine, 
one pound of currants clean waſhed and picked, two 
or three ſpoonfuls of cream, and a little ſack and roſe- 
water mixed all together, and fill the pie. When it 
is baked, ſtir in half a pound of freſh butter, and 
the juice of a lemon. | 


0 Ty male a Matton. Pie. 


TAKE a loin of mntton, take off the ſkin and fat 
of the inſide, cut it into ſteaks, ſeaſon it well with 
pepper and ſalt to your palate. Lay it into your 
cruſt, fill it, pour in as much water as will almoſt fill 
the diſh 3 then put on the cruſt, and bake it well, 


A Beef-Steak Pie. | 


TAKE fine rump ſteaks, beat them with a rolling- 
pin, then ſeaſon-them with pepper and ſalt, according 
to y ur palate, Make a good crult, hy in your 
ſteaks, fill your din, then pour in as much water as 
8 halt fi:! the diſh, Put on the cruſt, and bake it 
well, 


— 


A Hams- Pie. | 4 


TAKE ſome cold boiled ham, and flice it about 
an half inch thick, make a good cruſt, and thick, 
over the diſh,” and lay a layer of ham, ſhake a little 


Pepper over it, then take a large young fowl clean 


picked, gutted, waſbed, and finged ; put a little 
pepper and ſalt in the belly, and rub a little ſalt on 
the outſide; lay the fowl on the ham, boil ſome 
eggs hard, put in the yolks, and cover all with 
ham, then ſhake ſome pepper on the ham, and put 
on the top-cruſt. Bake it well, have ready when 
it comes out of the oven ſome very rich beef 


gravy, enough to fill the pie; lay-pn the cruſt again, 
and ſend it to table hot. If you put two large fowls 
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in, they will make a fine pie; but that is according 


to your company, more or leſs. The larger the pie, 
the finer the meat cats. The cruſt muſt be the ſame 
— make for a veniſon-paſty. You ſhould pour a 
ittle ſtrong gravy into the pie when you make it, juſt 
to bake the meat, and then fill it up when it comes 
out of the oven. Boil ſome truffles and morels and 
put into the pie, which is a great addition, and ſome 
freſh muſhrooms, or dried ones. 


To make a Pigeon- Pie. 


MAKE a puff-paſte cruſt, cover your diſh, let 
your pigeons be very nicely picked and cleaned, ſea- 
ſon them with pepper and ſalt, and put a good piece 
of fine treſh butter, with pepper and ſalt in their bel- 
lies ; lay them in your pan, the necks, gizzards, li- 
vers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef-ſteak in the middle; put as 
much water as will almoſt fill the diſh, lay on the top 
cruſt, and bake it well, This is the beſt way to 
make a pigeon-pie ; but the French fill the pigeons 
with a very high ferce-meat, and lay force-meat balls 
round the inſide, with aſparagus-tops, artichoke- 
bottoms, muſhrooms, truffles and morels, and ſeaſon 
high, but that is according to different palates. 


To make a Giblet-Pie. 


TAKE two pair of giblets nicely cleaned, put all 
but the livers into a ſauce-pan; with two quarts of 
water, twenty corrs of whole pepper, three blades of 
mace, a bundle of ſweet herbs, and. a large onion ; 
cover them cloſe, and let them ſtew very ſoftly till 
they are quite tender, then have a good cruſt re:dy, 
cover your diſh, lay a fine rump ſteak at the bot- 
tom, ſeaſoned with pepper and ſalt; then lay in your 
gibiets with the livers, and ftrain the liquor they 
were ſtewed in. Seaſon it with ſalt, and pour into 
your ie; put on the lid, and bake it an hour and 
a nalr, | 


To make a Duck- Pie. | 


MAKE a puff-paſte cruſt, take two ducks, ſcald 
them and make them very clean, cut off the feet, 
the pinions, the neck, and head, all clean picked 


- 


and ſ- 
pick c 
the di 
ſide a 


gethe 
round 
Lay 
two 1 
them 


MADE PLAIN, AND EASY. 165 


"TS and ſcalded, with the gizzards, livers and hearts; 
8 pick out all the fat of the inſide, lay a cruſt all over 
the diſh, ſeaſon the ducks with pepper and ſalt, in- 


we ſide and out, lay them in your diſh, and the giblets 

1 at each end ſeaſoned; put in as much water as will 

oy; almoſt fill the pie, lay on the cruſt, and bake it, but 
i not too much. | TG. 
bu To make a Chicken-Pie. 


MAKE a puff-paſte cruſt, take two chickens, cut 

them to pieces, ſeaſon them with pepper and falt, 

et a little beaten mace, lay a force-meat made thus 

round the ſide of the diſh : take half a pound of veal, 

half a pound of ſuet, beat them quite fine in a marble 
mortar, with as much crumbs of bread ; ſeaſon it with 
a little pepper and ſalt, an anchovy with the liquor, 
IK cut the anchovy to pieces, a little lemon- peel cut very 

fine aud ſhred ſmall, a very little thyme, mix all to- 


, gether with the yolk of an egg; make ſome into 
P round balls, about twelve, the reſt lay round the diſh. - 
1 Lay in one chicken over the bottom of the diſh, take 
* two ſweetbreads, cut them into ſive or ſix pieces, lay 
* them all ever, ſeaſon them with pepper and ſalt, ſtrew 
A over them half an ounce of truffles and morels, two or 
three artichoke-bottoms cut to pieces, a few cock's- 
combs, if you have them, a palate boiled tender and cut 
to pieces; then lay on the other part of the chicken, 
2 put half a pint of water in, and cover the pie; bake it 
of well, and when it comes out of the oven, fill it with 
of good gravy, lay it on the cruſt, and feud it to table. 
F To make @ Chefhire Pork- Pie, 
ul TAKE a loin of pork, ſkin it, cut it into ſteaks, 
: 4 ſeaſon it with ſalt, nutmeg, and pepper; make a 
1 good cruſt, lay a layer of pork, then a large layer of 


f pippins pared and cored, a little meer, enough to 
* ſweeten the pie, then another layer of pork ; put in 
half a pint of white-wine, lay ſome butter on the 
top, and cloſe your pie. If your pie be large, it will 
take a pint of white-wine, 


To make a Devonſhire Squab- Pie. 


t, MAKE a good cruſt, cover the diſh all over, put 
d t he bottom a layer of fliced pippins, then a layer 
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of muatton-ſteaks cut from the loin, well ſeaſoned with 
pepper and ſalt, then another layer of pippins : peel 
ſome onions and flice 'them thin, lay a layer all over 
the apples, then a layer of mutton,” then P'ppins and 
onions, pour in a pint of water; ſo clo 
arid bake it. 2 TM 

To male an Ox-Cheek Pie, 


FIRST bake your 0x-cheek as at other times, but 
not too much, put it in the oven over night, and 
then it will be ready the next day; make a fine puff. 


aſte craft, and let your ſide and top- cruſt be thick; 
Jet your diſh be deep to hold a good deal of gravy, 
cover your diſh with cruft; then cut off all the fleſh, 


kernels, and fat of the head, with the palate cut in 


teces, cut the meat into little pieces as your do for a 
hath, lay in the meat, take ah ounce of truffles and 


morels and throw them over the meat, the yolks of 
ſix eggs boiled hard, a gill of pickled muſhrooms, or 
freſh ones are better, if you have them ; put in a good 
many force-meat balls, a few artichoke bottoms and 
aſparagus tops, if you have any. Scaſon your pie 
with pepper and ſalt to your palate, and fill the pie 


with the gravy it was baked in. If the head be rightly 


ſeaſoned when it comes out of the oven, it will want 
very little more; put on the lid, and bake it. When 
the cruſt is done, your pie will be enough. 


To make a Shrop/hire Pie. 
FIRST make a good puff-paſte/-cruſt, then cut 
two rabbits to pieces, with' two pounds, of fat pork 
cut into little pieces; ſeaſon both with pepper and 


ſalt to your liking, then cover your diſh with cruſt, 


and lay in your rabbits, Mix the pork with them, 
take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little 
ſweet herbs, and ſome oyſters, if you have them. 
Seaſon : with pepper, ſalt, and nutmeg ; mix it up 


with the yolk of an egg, and make it into balls. Lay 


them here and there in your pie, ſome artichoke bot- 
toms, cut in dice, and cock's-combs, if you have 


them; grate a ſmall nutmeg over the meat, then 


pour in half a pint of, red wine, and half a pint of 
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water. Cloſe your pie, and bake it an hour and a 
half in a quick oven, but not too fierce an oven. 


To make a York/hire Chriftmas-Pie. © 2 


FIRST make a good ſtanding cruſt; let the wall 
and bottom be very thick; bone a turkey, a gooſe, a 
fowl, a pariridge, and a pigeon. Seaſon them all 
yery well, take half an ounce of mace, half an ounce 
of nutmegs, a quarter of an ounce of cloves, and 
| half an ounce of black pepper, all beat fine together, 
| two large ſpoonfuls of ſalt, and then mix them toge- 


| 
ther. Open the fowls all down the back, and bone 
*; them ; firſt the pigeon, then the partridge; cover 
5 them; then the fowl, then the gooſe, and then the 
Y turkey, which muſt be large ;. ſeaſon them all well 
1 firit, and lay them in the cruſt, ſo as it will look only 
. like a whole turkey; then have a hare ready caſed, 
1 and wiped with a clean cloth. Cut it to pieces, that 
f is, joint it; ſeaſon it, and lay it as cloſe as you can 
r on one fide; on the other ſide woodcocks, moor 
d game, and what ſort of wild fowl you can get. Sea- 
d fon them well, and lay them cloſe ; put at leaſt four 
e pounds of butter into the pie, then lay on your lid, 
e which muſt be a very thick one, and let it be well 
y baked. It muſt have a very hot oven, and will take 
it at leaſt four hours. | 
n This cruſt will take a buſhel of flour. In this chap- 
ter you will ſee how to make it. Theſe pies are often 
ſet to London in a box, as preſents; therefore the 
walls muſt be well built. 
* To make a Gooſe-Pie. | 
* HALF a peck of flour will make the walls of a 
ſt, gooſe-pie, made as in the receipts for cruſt. Raiſe 
n, your cruſt juſt big enough to hotd a large gooſe; firſt 
at have a pickled dried tongue boiled tender enough to 
ts peel, cut off the root, bone 2 gooſe and a large tow! ; 
n take half a quarter of an ounce of mace beat fine, a 
up large tea-ſpoonful of beaten pepper, three tea-ſpoon- 
ay. fuls of ſalt ;' mix all together, ſeaſon your fowl and 
oe gooſe with it, then lay the fowl in the gooſe, and 
Ye tongue in the fowl, and the gooſe in the fame form 
en_ as it whole. Put half a pound of batter on the trop, 
of and lay on the lid. This pie is delicious, either hot 


. 
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or cold, and will keep a great while, A flice of this 


pie cut down acroſs makes a pretty little ſide-diſh for 
ſupper. R ben bos bravd its 

| To make a Veniſon Paſty. 

"TAKE a neck and breaſt of veniſon, bone it, 
ſeaſon it with pepper and ſalt according to your 
palate. Cut the breaſt in two or three pieces; but 
do not cut the fat off the neck if you can help it. 
Lay in the breaſt and neck-end firſt, and the beſt 
5 of the neck on the top, that the fat may be 
whole; make a good rich puff-paſte cruſt, and rim 


your diſh, then lay in your veniſon, put in half a. 


pound of butter, about a quarter df a pint of water, 
then put a very thick paſte over, and ornament it 
in any form you pleaſe with leaves, &c. cut in paſte, 
and let it be baked three hours in a very quick oven, 
Put a ſheet of buttered paper over it to keep it from 
ſcorching. In the mean time ſet on the bones of the 
veniſon in two quarts of water, with two or three 


blades of mace, an onion, a little piece of cruſt me 


criſp and brown, a little whole pepper, cover it cloſe, 
_and let it boil ſoftly over a flow fire, till above half is 
waſted, then ſtrain it off. When the paſty comes out 
of the oven, lift up the lid, and pour in the gravy. 


When your veniſon is not fat enough, take the fat 


of a loin of mutton, ſteeped in a little rape vinegar 
and red wine twenty-four hours, then lay it on the 
top of the veniſon, and cloſe your paſty. It is a 
wrong notion of ſomepeople to think that veniſon can- 
not be baked enough, and will firſt bake it in a falſe 
cruſt; and then bake it in the paſty; by this time the 
fine flavour of the veniſon is gone. No; if you want 
it to be very tender, waſh it in warm milk and water, 
dry it in clean cloths till it is very dry, then rub it all 
over with vinegar, and hang it in the air. Keep it as 
long as you think proper, it will keep thus a fort- 
night good; but be ſure there be no moiſtneſs about 
it ; if there is, you muſt dry it well, and throw 
ginger over it, and it will keep a long time. When 
you uſe it, juſt dip it in lukewarm water, and dry it. 
Bake it in a quick oven; if it is a large paſty, it will 
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take three hours; then your veniſon will be tender, 
and have all the fine flavour. The ſhoulder makes a 
pretty paſty, boned and made as above with the 
mutton fat. 

A loin of mutton makes a fine paſty ; take a large 
fat loin of mutton, let it hang four or five days, then 
bone it, leaving the meat as whole as you can : lay 
the meat rwenty-four hours in half a pint of red- 
wine and half a pint of rape-vinegar; then take it 
out of the pickle, and order it as you do a paſty, and 
boil the bones in the ſame manner, to fill the paſty, 
when it comes out of the oven. 


To make a Calf*s-head Pie. 


CLEANSE your head very well, and boil it till it 
is very tender ; then take off the fleſh as whole as 
you can, take out the eyes, and flice the tongue 
make a good putff-paſte cruſt, cover the diſh, lay on 
your meat, throw over it the tongue, lay the eyes 
cut in two at each corner. Seaſon it with a little 
pepper and ſalt, pour in half a pint of the liquor it 
was boiled in, lay a thin top-crult on, and bake it an 
hour in a quick oven. In the mean time boil the 
bones of the head in two quarts of liquor, with two 
or three blades of mace, half a quarter of an ounce 
of whole pepper, a large onion, and a bundle of ſweet 
herbs. Let it boil till there is about a pint, then 
ſtrain it off, and add two ſpoonfuls of catchup, three 
of red-wine, a piece of butter as big as a walnut 
rolled in flour, half an ouhce of truffles and morels. 
Seaſon with ſalt to your palate. Boil it, and have 
half the brains boiled with ſome ſage; beat them, and 
twelve leaves of ſage chopped fine, ſtir all together, 
and give it a boil; take the other part of the brains, 
and beat them with ſome of the 1:ge chopped fine, 
a little lemon-peel minced fine, and half a {mall nut- 
meg grated, Beat it up with an egg, and fry it in 
little cakes of a fine light brown ; bail fix eggs hard, 
take only the yolks ; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, 
and pour the ſauce all over. Send-it to table hot 
without the lid, This is a fine diſh. You may put 
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in it as many fine things as you pleaſe, but it wants 


no more addition 
WY To male a Tort. 


FIRST make a fine puff-paſte, cover your diſh 
with the cruſt, make a good force-meat thus: take a 
pound of veal and a pound of beef-ſuet, cut them 


* ſmall, and beat them, fine in a moxtar. Seaſon it 
with a ſmall nutmeg grated, a little «emon-peel ſhred: 


fine, a few ſweet herbs, not too much, a little pepper 


and ſalt juſt enough to ſeaſon it, the crumbof a penny- 


loaf rubbed fine ; mix it up with the yolk of an egg, 


make one-third into balls, and the reſt lay round the 


ſides of the diſh. Get two fine large veal {weetbreads, 
cut each into four pieces; two pair of lamb-ſtones, 


each cut in two; twelve cock*s-combs, halt an ounce 
of truffles and morels, four artichoke-bottoms, cut 


each into four pieces, a few aſparagus-tops, ſome 


freſh muſhrooms, and ſome pickled ; put all together 


in your diſh. . 4 

Lay firſt your ſweetbreads, then your artichoke 
bottoms, then the cock's-combs, then the truffles 
and. morels, then the aſparagus, then the muſh- 
rooms, and then the force-meat balls, Seaſon the 
ſweetbreads with pepper and ſalt; fill your pie with 
water, and put on-the cruſt, Bake it two hours. 

As to the fruit and filh pies, you have them in the 
chapter for Lent. | 


To make Mince- Pies the beſt Way. 


TAKE three pounds of ſuet ſhred fine, and chopped 
as ſmall as poſſible; two pounds of raifins ſtoned, and 
chopped as fine as poſſible ; two pounds of currants 
nicely picked, waſhed, rubbed, and dried at the fire; 
half a hundred of fine pippins, pared, cored, and 
chopped ſmall ; half a pound of fine ſugar pounded 
fine; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine; 
put all together into a great pan, and mix it well to. 

ether with half a pint of brandy, and half a pint of 
* put it down cloſe in a ſtone pot, and it will 


keep good four months. 


W 
thing 
all on 
layer 
meat 
a litt 


. orang 


Thei 
little 
ingly 
neat?: 
poſit 
inſide 
ble tt 


ty 


. 
MADE PLAIN AND EASY. na 


When you make your pies, take a little diſh, ſome- 
thing bigger than a ſoup-plate, lay a very thin cruſt 
all over it, lay a thin layer of meat, and then a thin 
layer of citron cut very thin, then a layer of mince 
meat, and a layer of orange-peel cut thin, over that 
a little meat, ſqueeze halt the juice of a fine Seville 


orange or lemon, Jay on your cruſt and bake'it nicely. 


Theſe pies eat finely cold. If you make them in 
little patties, mix your meat and ſweet-meats accord- 
ingly. If you chuſe meat in your pies, parboil a 
neat's tongue, peel it, and chop the meat as fine as 
poſſible, and mix with the reſt ; or two pounds of the 
inſide of a ſirloin of beef boiled. But you muſt dou- 
ble the quantity of fruit when you uſe meat. | 


Tert de Moy. 
MAKE puff-paſte, and lay round your diſh, then 


a layer of biſcuit, and a layer of butter and marrow, 
then a layer of all ſorts of ſweet-meats, or as many as. 
you have, and ſo do till your dith is full; then boil a 
2 of cream, and thicken it with four eggs, and a 
poonful of orange flour water. Sweeten it with ſa-. 


gar to your palate, and pour over the reſt. Half an 
hour will bake it. 


— 


To make Orange or Lemon Tarts. 


TAKE fix large lemons, and rub them very well 
with ſalt, and put them in water for two days, with 
a handful of ſalt in it; then change them into freſh 
water every day (without ſalt), for a fortnight, then 
boil them for two or three hours till they are terder, 
then cur them into half-quarters, and then cut them 
three-corner-ways, as thin as you can: take fix pip. 
pins pared, cored, and quartered, and a pint of 1zie 
water. Let them boil till the pippins break; put the 
liquor to your orange or. lemon, and half the pulp of 
the pippins well broken and a pound of ſugar. Boil 
theſe together a quarter of an hour, then pat it in a 
gallipot, and ſqueeze an orange in it: if it be a le moi 
tart, ſqueeze a lemon; two ſpoonfuls is enough for a 
tart, Your patty-pans muſt be ſmall and thallow: 
Put fine puff-paſte, and very thin; a little while will 
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bake it. Juſt as your tarts are going into the oven, 


with a feather or bruſh do them over with melted 
burter, and then ſift double-refined ſugar over them; 
and this is a pretty iceing on them. . 


To make different Sorts of Tarts, 


IF you bake in tin patties, butter them, and you 


mult put a little cruſt all over, becauſe of the taking 
them out; it in china, or glaſs, no cruſt but the top 


one, Lay fine ſugar at the bottom, then yeur plums, 


cherries, or any other ſort of truit, and ſugar at top; 
then put on your lid, and bake them in a {lack oven, 
Mince-pies muſt be baked in tin patties, becauſe tak- 
ing them out, and puff. paſte is beſt for them. For 
ſweet tarts the beaten cruſt is beſt ; but as you fancy, 
You have the receipt for the cruſt in this chapter. 
Apple, pear, apricot, &c. make thus : apples and 
pears, pare them, cut them into quarters, and core 
them ; cut the quarters acroſs again, ſet them on in 
a ſauce-pan, with juſt as much water as will barely 
cover them, let them ſimmer on a flow fire juſt till 
the fruit is tender: put a good piece of lemon-peel 
in the water with the fruit, then have your patties 
ready. Lay fine ſugar at bottom, then vour fruit, 
and a little ſugar at top; that you muſt put in at 
your diſcretion, Pour over each tart a tea-ſpoonful 
of l-mon-juice, and three tea-ſpoontuls of the liquor 
th:y were bolled in; put on your lid, and bake them 
in a Nack oven. ee the ſame way, only do 
not uſe lemon. SEK 

As to preſerved tarts, only lay in your preſerved 
fruit, and put a very thin crult at top, and let them 
be baked as little as poſſible; but if you would make- 
them very nice, have a large patty, the ſize you 
would have your tart. Make your ſugar cruſt, roll 
it as thick as a halfpenny; then butter your patties, 
and cover it. Shape your upper cruſt on a hollow 
thing on purpoſe, the ſize of your patty, and mark 
it with a marking-iron for that purpoſe, in what 
ſhape you pleaſe, to be hollow and open to ſee the 
fruit through; then bake your cruſt in a very ſlack 
oven, not to diſcolour it, but to have it criſp. When 
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the cruſt is cold, very carefully take it out, and fill 
it with what fruit you pleaſe, lay on the lid, and it is 
done; therefore if the tart is not eat, your ſweet» 
meat is not the worſe, and it lcoks geiitcel. 


Pajle for T arts. 


ONE pound of flour, three quarters of a pound of 
butter; mix up together, and beat well with a rol- 
ling-pin. | 

| Anather Fa ſi. for T ar ts. 

HALF. a pound of butter, haif 2 pound of flour, 
and halt a pound of ſugar; mix it well together, and 
beat it with a rolling pin well, then roll it out thin. 


Puff-Pe/le.- 


TAKE a quarter of a peck of flour, rub in a pound 
of butter very fine, make it up in a ligbt paſte with 
cold water, juſt (tiff enokgh is work it up; then roll 
it out about as thick as a crown-picce, put a layer of 
butter all over; (prinkie: on a little Deut double it 
up, and roll it out again; double it, and roll it thre 
times; then it is fic for all ſorts of pies and tarts that 
require a puft-paite, 


A good Cruft for great Pies, 


TO a peck of flour add the yolks of three eggs, 


then boil ſome water, and put in half a. pound of 
fried tuct, and a pound and a half of butter. Skim 
off the butter and ſuct,. and as much of rhe iquor as 
will mak» a good light cruſt: wok it up vel, and 
roll it out. | 

A flanding Cruſt for great Pies. 

TAKE a peck of flour, and fix pounds of butter 
boiled in a gallon of water; ſkim it off into the 
flour, and as little of the liquor as you can; work it 
up well into a paſte, then pull it into pieces nl} it is 
cold; then make it up into what form you will have 
it, This is fit for the walls of a gooſe-pic. 


a 
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\ | A cold Cruſt. 
TO three pounds of flour, rub in a pound and a 


half of butter, break in two eggs, and make it up 
with cold water. 


A dripping Cruſt. 

TAKE a pound and a half of beef-dripping, boil 
it in water, ſtrain it, then let it ſtand to be cold, and 
take off the hard fat : ſcrape it, boil it fo four or five 
times: then work it well up into three pounds of 
flour, as fine as you can, and make it up into paſte 
with cold water. It makes a very fine cruit. 


A Cruft for Cuſlards. 

TAKE half a pound of flour, ſix ounces of butter, 
the yolks of two eggs, three ſpoonfuls of cream ; mix 
them together, and let them ſtand a quarter of an 
hour, then work it up and down and roll it yery 
thin. | ( 

-. Paſte for crackling Cruſt. 


BLANCH four handfuls of almonds, and throw 
them into water, then dry them in a cloth, and 
pound them in a mortar very fine, with a little 
orange-flour-water, and the white of an egg. When 
they are well pounded, paſs them through a coarſe 
bair- ſieve, to clear them from all the lumps or clods ; 
then ſpread it on a diſh till it is very pliable ; let it 
ſtand for a while, then roll out a piece for the under- 
cruſt, and dry it in the oven on the pie-pan, while 
other paſtry-works are making; as knots, cyphers, 
c. for garniſhing your pies. 


* 
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CHAP. IX. 


For L.t:xT, or a Faſt-Dinner ; a Number cf good 


_ diſhes, which you may make uſe of for a Table at 
any other Time. 


A Peas-Soup. 


OIL a-quart of ſplit-peas in a gallon of water; 
when they are quite foft put in half a red 
herring, or two anchovies, a god deal of whole 
pepper, black and white, two or three biades of 
mace, four or five cloves, a bundle of ſweet herbs, a 
large onion, and the green tops of a bunch of cetery, 
a good bundle of dried mint; cover them ciofz, and 
let them boll ſoftly tiil there is about two quarts, then 
ſtrain it off, and have ready the white part of the 
celery waſhed clean, and cur ſmall, and ſtewed tender 
ia a quart of water, ſome ſpace piokcd And waſhed 


Take a French roll, take out the crumb, fry the 
cruſt brown in a little freſh butter; tak: ſome ſpi- 
nach, ſtew it in alittle butter, after it is boiled, and 
fill the roll; take the crumb, cut it in pieces, beat it 
in a mortar pith a ruw egg, a little ſpinach, and a 
little ſorrel, a little beaten mac», a little nutmeg, and 
an anchovy; then mix it up with your hand, and 
roll them into balls with a little flour, and cut ſorre 
bread into dice, and fry them criſp; pour your ſou,» 
into your diſh, put in the balls and bread, and the 
roll in the middle. Garniſh your diſh with ſpinach. 
If it wants ſalt, you muſt ſeaſon it to your palate ; 
rub in ſome dried mint. 


7 A Green Peus- Soup. | 
| TAKE a quart of old green peas, and boil them 
till they are quite tender as pap, in a quart of water; 


ten {train them through a fieve, and boil a quart-of 
young peas in that water. In the mean time put the 


I 4 
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i] old peas into a ſieve, pour half a pound of melted hall 
l butter over them, and ſtrain them through the ſieve the 
| with the back of a ſpoon, till you have got all the of 
| pulp. When the young peas are boiltd enough, add to 
(4 the pulp and butter to the young peas and liquor; pin 
1 tir them together till they are ſmoc ch, and ſ-aſon 
with pepper and ſalt, You may ſry a French roll, 
and let it ſwim in the dich. It you like it, boil a 1 
bundle of mint in the peas. — 
Another Green Peas-Soup, = 
TAKE a quart of green peas, boil them in a gal- the 
lon of water, with a bundle of mint, and a few ſweet an 
herbs, mace, cloves, and whole, pepper, till they are ſha 
tender; then ſtrain them, liquor and all, throngh a ger 
coarſe ſieve, till the pulp is ſtrained, Put this liquor wa 
into a ſauce-pan ; put to it four heads of celery clean the 
waſhed and cut ſmall, a handful of fpinach clean a p 
waſhed and cut ſmall, a lettuce cut ſmall, a fine leek ſalt 
cut ſmall, a quart of green peas, a little ſalt; cover it e 
them, and let them boil very ſoftly till there is about yol 
two. quarts, aad that the celery is tender. Then vin 
ſend it to table. | it f 
Juſt before you ſend up your ſoup, put in half a you 
pint of ſpinach juice in it; but don't let it boil after, | 
Soup Meagre. 50 


TAKE half a pound of butter, put it into a deep 
ſtew-pan, ſhake it about, and let it ſtand till it has done 
making a noiſe; then have ready fix middling onions 
peeled and cut ſmall, throw them in, aud ſhake them 
about, Take a bunch of celery clean waſhed and 
picked, cut it in pieces half as long as your finger, 4 
large handful of ſpinach clean waſhed and picked, a 
good lettuce clean waſhed, if you have it, and cut 
ſmall, a little bundle of parſley chopped fine; ſhake 
all this well together in the pan for a quarter of an 
hour, then ſhake in a little flour, ſtir all together, 
and pour into the ſtew-pan two quarts of boiling Wa- 
ter. Take a handful of dry hard cruſt, throw in 4 
tea-ſp1onful of beaten pepper, three blades of mace 
bear fine, ſtir all together, and let it boil ſoftly for 
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half an hour; then take it off the fire, and beat up 
the yolks of two eggs, and ſtir in, a''d one ſpoonful 
of vinegar ; pour it into the ſoup-diſh, and ſend it 
to table. If you have any green peas, . boil half a 
pint in the ſoup for change. 


To make an Onion-Soup. 
TAKE half a pound of batter, put it into a ſtew- 
pan on the fire, Het it all melt, and boil it till it has 


done making any noiſe; then have ready ten or a 
dozen middling onions peeled and cut fimall, throw 


them into the butter, and let them fry a quarter of 


an hour ; then ſhake in a little flour, ſtir them round : 
ſhake your pan, and let them do a few minutes lon- 
ger; then pour in a quart or three pints of boiling 


water, ſtir them round; take a piece of upper cruſt, 


the ſtaleſt-bread you have, about as big as the top of 
a penny loaf cut ſmall, and throw it in. Seaſon with 


ſalt to your palate.. Let it boil ten minutes, ſtirring 


it often; then take it off the fire, and have ready the 
yolks of two eggs beat fine, with half a fpoorif of 
vinegar ;*mix ſome of the ſoup with them, then ſtir 
it into your ſoup, and mix it well, and pour it into 


your diſn. This is a delicious diſh. 


To make an Eel-Soup. 


TAKE eels according to the quantity of ſoup ycu 


would make. A pound of eels will make a pint of 
good ſoup : ſo to every pound of eels put a quart of 
water, a cruſt of bread, two or three blades of mace, 
a litrle whole pepper, an onion, and a bundle of 
ſweet herbs; cover them cloſe, and let them boil till 
half the liquor is waſted; then ſtrain it, and toaſt 


ſome bread, cut it ſmall, lay the bread into the diſh, 


and pour in your ſoup. If you have a {tzw-hole, ſet 
the diſh over it for a minute, and ſend it to table. If 
you find your ſoup not rich enough, you muſt let it 
ball till ir is as ſtrong as you would have ir. You 
may make this ſoup as rich and as good as if it was 
meat. You may add a piece of carrot to brown it, 
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To make a Craw-Fifh Soup. 


TAKE a carp, a large eel, half a thornback, cleanſe 
and waſh them clean, put them into a ſauce-pan, or 
little pot, put to them a gallon of water, the cruſt of 
a penny loaf; ſkim them well, ſeafon it with mace, 
cloves, whole pepper, black and white, an onion, a 


bundle of ſweet herbs, ſome parſley, a piece of gin- 


ger, let them boil by themſelves cloſe covered ; then 
take the tails of half a hundred craw-fifh, pick out 
the bag and all the woolly parts that are about them, 
put them into a ſauce-pan, with two quarts of water, 
a little ſalt, a bundle of ſweet herbs; let them ſtew 
foftly, and when they are ready to boil, take out the 
tails, and bear all the other part of the craw-fiſh with 
the ſhells, and boil in the liquor the tails you took out, 
with a blade of mace, till it comes to about a pint, 
ftrain it through a clean ſieve, and add it to the fiſh 
a-boiling. Let all boi! ſoftly, till there is about three 
quarts ; then ſtrain it off through a coarſe ſieve, put 
it into your pot again, and if it wants ſalt you muſt 


put ſome in, and the tails of the craw-fiſh ; beat the 
live ſpawn of a hen lobſter very fine, and put in to 


give it a colour: take 2 French roll, and fry it criſp, 


and add to it. Let them ſtew all together for a quar- 


ter of an hour. You may ſtew a carp with them; 


pour your ſoup into your diſh, the roll ſwimming in 


the middle, 

- When you have a carp, there ſhould be a roll on 
each fide. Garniſh-the diſh with craw-fiſh. If your 
craw-fiſh will not lie on the ſides of your diſh, make 
a little paſte; and lay round the rim, and lay the 61h 
on that all round the difh. 

Take care that your ſoup be well ſeaſoned, but not 
tov high. 


To ak 4 Muſſel Soup, 


GET a hundred of muſſels, waſh them very clean; 
ut them into a ſtew-pan, cover them cloſe, Let 
them ſtew till they ohen, then pick them out of the 
ſells, rain the liquor through a fine lawn ſieve to 
your muſiels, and pick the beard or crab out, if any. 


Ps 
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Take a dozen craw-fiſh, beat them to maſh, with. a 
dozen of almonds blanched, and beat fine; then take 
a ſmall parſnip and a carrot ſcraped, and cut in thin 
ſlices, fry them brown with a little butter; then take 
two pounds of any freſh fiſh, and boil-in a gallon of 
water, with a bundle- of ſweet herbs, a large onion 
ſtuck with cloves, whole pepper, black and white, a 
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little parſley, a little piece of horſe-raddifh, ard falt 


the muſiel-liquor, the craw-hſh, and almonds; - Let 
them boil till half is waſted, then {train them through 
a ſieve, put the ſoup. into a ſauce- pan; put in twenty 
of the muſſels, a few muſhrooms, and truffles cut 
ſmall, and a leck waſhed and cut very ſmall: take 
two French rolls, take out the crumb, fiy it brown, 
cut it into little pieces, . put it into the ſoup ; let it 
boil all together for a quarter of an hour, with the 
fried carrot and parſnip. In the mean time take the 
cruſt of the rolls fried criſp ; take half a hundred of 
the muſſels, a quarter of a pound of butter, a ſpoon- 
ful of water, ſhake in a little flour, - ſet them on the 
fire, keeping the ſauce-pan ſhaking all the time till 
the butter is melted; Seaſon it with pepper and 
ſalt, beat the yolks of three eggs, put them in, ſtir 
thei all the time for fear of curdlingy- grate a little 
nutmeg ; when it is thick and fine, fill the rolls, pont 
your ſoup into the diſh, put in the rolls, and lay the 
reſt of the muſſels round the rim of the diſh. 


To make a' Scate or Thornbeck Soup. 


TAKE two pounds of ſcate or thornback, ſkin/it 


and boil it in fix quarts of water. When it is enough, 
take it up, pick off the fleſh and lay it by; put in 
the boaes again, and about two pounds of any freſh 
hit, a very little giece of lemon-peel, a bu dle of 
Iweet herbs, whole pepper, two or three blades of 
mace, a little piece of horſe-raddiſh, the cruit of a 
penny loat, a litile paiſley ; cover it cloſe, and let it 
011 ti] there is about two quarts ; theu ſtrain it off, 


aud add an ounce of vermice li, ſet it on the fire, and 


let it boil ſottly. In the mean time take a French roll 
cut a little hole in the top, take out the crumb, fry 
tae cruſt browa in butter; take the fleſh of the fih 
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you laid by, cut it into little pieces, put it into a 
ſauce-pan, with two or three ſpoonfuls of the ſoup 
ſhake in a little flour, put in a piece of butter, a little 
pepper and ſalt; ſhake them together in the ſauce. 
pan over the fire till it is quite thick, then fill the 
roll with it; pour your ſoup into your dith, let the 
roll ſwim in the middle, and fend it to table. 


To make an Oyſter Soup. 


YOUR ſtock muſt be made of any fort of fiſh the 
Place affords ; let there be about two quarts, take a 
pint of oyſters, beard them, put them into a ſauce-pan, 
ſtrain the liquor, let them ſtew two or three minutes 
in their own liquor; then take the hard parts of the 
oyſters, and beat them in a mortar, with the yolks of 
four hard eggs; mix them with ſome of the ſoup, 
put them with rhe other part of the oyſters and liquor 
into a ſauce-pan, a little nutmeg, pepper, and ſalt; 
ftir them well together, and let it boil a quarter of an 
hour. Diſh it up, and fend it to table, | 


To make an Almond Soup. 


TAKE a quart of almonds, blanch them, and 
beat them in a marble mortar, with the yolks of 
twelve hard eggs, till they are a fine paſte; mix them 
by degrees with two quarts of new mi'k, a quart of 
cream, a quarter of a pound of double-refined ſugar, 
beat fine, ſtir all wel! together. When it is well 
mixed, ſet it over a flow fire, and keep it ſtirring 
quick all the while, till you find it is thick enough; 
then pour it into your diſh, and fend it to table, If 
you be not very careful, it will curdle. 


To make a Rice Soup. 


TAKE two quarts of water, a pound of rice, a 
little cinna:non; cover it cloſe, and let it ſimmer very 
ſoftly till the rice is quite tender: take out the cinna- 
mon, then ſweeten it to your palate, grate half a 
nutweg. and let it ſtand till it is cold; then beat up 
the yolks of three eggs, with half a pint of white 
wine. mix them very well, then ſtir them into the 
rice, ſer them on a flow fe, and keep ſtirring all the 
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time for fear of curdling. When it is of a good 
thickneſs, and boils, take it up. Keep ſtirring it 
till you put it into your diſh. 


To make a Barley Soup. Vas 


TAKE a gallon of water,.half a pound of barley, a 
blade or two of mace, a large cruſt of bread, a little 
lemon-peel. Let it boil till it comes to two quarts ;; 
then add half a pint of white wine, and ſwecten to 
your palate. 


To make a Turnip-Soup.. 


TAKE a gallon of water, and a bunch of turnips; 
pare them, fave three or four out, put the reſt into 
the water, with half an ounee of whole pepper, an 
onion ſtuck with cloves, a blade of mace, half a nut- 
meg bruiſed, a little bundle of ſweet herbs, and a- 
large cruſt of bread. Let theſe boil: an hour pretty 
falt, then ſtrain it through 2 ſieve, ſqueezing the tur- 
nips. through; waſh and cut a bunch of celery very 
ſmall, ſet it en in the liquor on the fire, cover it cloſe, 
and let it ſtew. In the mean time cut the turnips you 
faved into dice, and two or three ſmall carrots clean 
ſcraped,. and cut in little pieces; put half theſe tur- 
nips and carrots into the pot with the celery, and the 
other halt fry brown in freh butter. You mult flour. 
the firſt, and two or three onions peeled, cut in thin 
flices, and fried brown ;. then put them all into the 
ſoup, with an ounce of vermicelli. Let your ſoup 
boil ſoftly till the celery is quite tender, and your ſoup 
good. Seaſon it with ſalt to your palate. 


To nale an Egg-Soup. 
BEAT the yolks of two eggs in your diſh,. with a: 


iece of butter as big as a hen's egg; take A tea- 
— of boiling water in one hand, and a ſpoon in 
the other, pour in about a quart by degrees, then 
keep it ſtirring all the time well till the eggs are well 
mixed, and the butter melted ; then pour it into a 
ſauce-pan, and keep ſtirring it all the time till it be- 
gius to ſimmer, Take it off the fire, and pour it be- 


tween two veſſels, out of one into another, till it is 
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. ſmooth, and has a great froth. Set it on the 


re again, keep ſtirring it till it is quite hot; then 


put it into the ſoup-diſh, and fend it to table hot. 
To make Peas-Porridge. 


Take a quart of green peas, put them to a quart - 


- of water, a bundle. of dried mint, and a little ſalt. 
Let them boil till the peas are quite tender; then 
put in ſome beaten pepper, a piec? of butter as big 


as a walnut, rolled. in flour, ſtir 1t all together, and 


let it boil a few minutes; then add two quarts of 
milk, let it boil a quarter of an hour, take out the 
mint, and ſerve it up. 


To mate a White Pit. 


TAKE two quarts of new milk, eight eggs, and 
half the whites, - beat up with a little roſe-water, a 
nutmeg, a quarter of a pound of ſugar; cut a penny- 
loaf in very thin flices, and pour milk and eggs over. 
Put a little bit of ſweet butter at the top. Bake it in 
a flow oven half an hour. 


ery a Rice White-Pot.. ; 
- BOIL a pound of rice in two quarts of new milk, 


till it is tender and thick; beat it in a mortar with a 
quarter of a pound of ſweet almonds blanched; then 
boil two quarts of cream, with a few crumbs of white 
bread, and two or three blades of mace,. Mix it all 
with eight eggs, a little roſe-water, and ſweeten to 
your taſte, Cut ſome candied orange and citron 
peels thin, and lay it in. It muſt be put into a flow 
oven, 


: To make Rice- Milk. 

TAKE half a pound of rice, boil it in a quart of 
water, with a little cinnamon. Let it boil. till the 
water is all walted ; take great care it does not burn; 
then add three pits of milk, and the yolk of an egg 
beat vp. Keep i tiirri-ig, aud when it buils take it 
up. Sweeten to your palate, 


0 
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To make an Orange-Focl. 


TAKE the juice of fix oranges, and fix eggs well 
beaten, a pint. of cream, a quarter of a pound of 
ſugar, a little cinnamon and nutmeg. Mix all toge- 


ther, and keep ſtirring over a ſlow fire till it is thick ;. 


then put in a little piece of butter, and keep ſtirring 
till cold, and dith it up. | 


To make a Weſtminſter-Fool. 


TAKE a penny loaf; cut into thin flices, wet them 
with ſack, lay them in the bottom of a diſh : take'a 
quart of cream, beat up ſix eggs, two ſpoonfuls of 


roſe-water, a blade of mace, and ſome grated nut- 


meg. Sweeten to your taſte. Put all this into a ſauce- 
pan, and keep ſtirring, all the time over a flow fire,. 


for fear of curdling. When it begins to be thick, 


pour it into the difh over the bread. Let it ſtand till. 
it is cold, and ſerve it up. 


To make a Gooſeberry- Foal. 
TARE two quatts of gooſeberries, ſet them on the 


fire in about a quart of water. When they begin 10 


ſimmer, turn yellow, and begin to plump, throw 
them into a cullender to drain the water out; then 


with the back of a ſpoon. carefully ſqueeze. the. pulp 


through the ſieve into a diſh, make them pretty ſweet, 
and let them ſtand till they are cold. In the mean 


time take two quarts of new milk, and the yolks of 


four eggs beat up with a little grated nutmeg ; ſtir it 
ſoftly over. a flow fire : when it begins to ſimmer take 
it off, and by degrees ſtir it into the gooſeberries. Let 
it ſtand till it is cold, and ſerve it up. It you make 


it with cream, vou need not put any eggs in; and if 


it is not thick enough, it is only boiling more gooſe- 
berries, But that you may do as you think pro- 
Per. N 


To make Furmity. 

TAKE a quart of ready-boiled wheat, two quarts 
of milk, a quarter of « pound of currants clean pick- 
ed aud walhed ; ſtir theſe together aud boil them 3 
beat up the yo!ks of three or tour eggs, a little nut- 


& 
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meg, with two or three ſpoonfuls of milk, and add 
to the wheat; ſtir them together for a few miautes,. 


Then ſweeten to your palate, and ſend it to table, 
To make a Plum- Porridge, or Barley-Gruel. 


TAKE a gallon of water, half a pound of barley, 


a quarter of a pound of raiſins clean waſhed, a quarter 
of a pound of currants clean wa and picked. Boil 
theſe till above half the water is waited, with two 


or three blades of mace. Ihen ſweeten it to your 


palate, and half a pint of white- wine. 


To make Buttered Wheat. 
PUT your wheat into a ſauce-pan; when it is hot, 


ſtir in a good piece of butter, a little grated nutmeg, 


and ſweeten it to your palate.. 
To make Plim-Gruel. 


TAKE two quarts of water, two large ſpoonfuls of 


oatmeal, ſtir it together, a blade or two of mace, a 
little piece of-lemon-peel; boil it for five or ſix mi- 
nutes (take care it does not boil over), then ſtrain it 
off, and put it into the ſauce-pan again, with half a 


pound of currants clean waſhed and picked. Let 


them boil about ten minutes, add a glaſs of white- 
wine, a little grated nutmeg, and ſwecten to your 


palate... _ 
| To make à Flour Haſty-Pudding. 

TAKE a quart of milk, and four bay-leaves; ſet it 
on the fire to boi], beat up the yolks of two eggs, 
and ſtir in a little ſalt. T.ke two or three ſpoontuls 
of milk, and bear up with ypur eggs, and ſtir in your 
milk; then, with a wooden ſpoon in one hand, and 
the flour in the other, ſtir it till it is of a good thick- 
neſs, but not too thick. Let it boil, and keep it 
ſtirring, then pour it into vour diſh; and ftick pieces 
of butter here and there. You may omit the egg if 
you do not like it; but it is a great addition to the 


pudding; and a little piece of butter ſtirred in the 


milk makes it eat ſhort and fine. Take out the bay- 
leaves betore you put in the flour. 
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To make an Oatmeal Haſly-Pudding. 


TAKE a quart of water, ſet it on to boil, put in a 
piece of butter and ſome ſalt; when it Soils, ſtir in 
the oatmeal as you do the flour, till it is of a good 
thickneſs. Let it boil a few minutes, pour it into 
your diſh, and ſtick pieces of butter ih it; or eat. 
with wine and ſugar, or ale and ſugar, or cream, or 
new-milk. This is beſt made with Scotch oatmeal. 


To make an excellent Sack- Puſſet. 


BEAT fifteen eggs, whites. and yolks very well, 
and itrain them; then put three quarters of a pound 
of white ſugar into a pint of canary, and mix it with 
your eggs in a baſon; ſet it over a chafing-diſh of 
coals, and keep continually ſtirring it till it is ſcalding 
hot. In the mean time grate ſome nutmeg in a 
quart of milk and boil it; then pour it into your 
eggs and wine, they being ſcalding hot. Hold your 
hand very high as you pour it, and ſomebody ſtirring 
It all the time you are pouring in the milk : then take - 


it off the chafing-diſh, ſet it before the fire half an 
hour, and ſerve it up. 


To make another Sack-Poſſet. 


TAKE a quart of new-milk, four Naples biſcui 
crumble them, and when the milk boils throw them 
in. Juſt give it one boil, take it off, grate in ſome 
nutmeg, and ſweeten to your palate: then pour in 
half a pint of ſack, ſtirring it all the time, and ſerve 
it up. You may crumble white bread inſtead of biſ- 
Cuit. 


Or make it thus 


BOIL a quart of cream, or new milk, with the 
yolks of two eggs: firſt take a Prench roll, and cut 
it as thin as pothbly you can in little pieces; lay it in 
the diſh you intend for the poſſet. When the milk 
boils (Which you muſt keep itirring all the time), 
pour it over the bread, and ſtir it together; cover it 
cloſe, then take a pint of canary, a quarter of a 
pound of ſugar, and grate in ſoine nutmeg. When 


i 
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it boils, pour it into the milk, ſtirring it all the time, 
and ſerve it up. | 
To make a fine Haſly-Pudding. 

BREAK an egg into fine flour, and with your 
hand work up as much as you can into as {tiff palte 
as is poſſible; then mince it as ſmall as_herbs to the 
pot, as ſmall as if it were to be ſifted ; then ſet a 
quart of milk a-boiling, and put it in the paſte ſo 
cut: put in a little falt, a little beaten cinnamon and 
ſugar, a piece of butter as big as a walnut, and ſtir- 
ring all one way. When it is as thick as you would 
have it, ſtir in ſuch another piece of butter, then 
pour it into your diſh, *and ſtick pieces of butter here 


And there. Send it to table hot. 


To make Haſly Fritters. 


TAKE a ſtew-pan, put in ſome butter, and let it 
ne hot. In the mean time take half a pint of all-ale, 
not bitter, and ſtir in ſome flour by degrees in a 
little of the ale; put in a few'currants, or chopped 
apples, bear them up quick, and drop a large ſpoonful 
at a time all over the pan. Take care they do not 


To make Apple-Pritters. 


BEAT the yolks of eight eggs, the whites of four, 
well together, and ſtrain them into a pan; then tuke 
a quart of cream, make it as hot as you can bear 
your finger in it; then put to it a quarter of a pint 
of ſack, three quarters of a pint of ale, and make A 
poſſet of it. When it is cool, put it to your egg“, 


ſtick together. Turn them with an egg: lice, and fl 
when they are of a fine brown, lay theia in a diſh, li 
and throw ſome ſugar over them, Garniſh with 
orange cut into quarters. 
To make fine Fritters. | y 
DRY ſome of the fineſt flour well before the fire: i 
mix it with a quart of new milk, not too thick; fix i 
or eight eggs, a little nutmeg, a little mace, a little < 
ſalt, and a quarter of a pint of ſack or ale, or a glaſs 
of brandy. Beat them well together, then make 
them pretty thick witu pippins, and fry them dry. { 
( 
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beating it well together; then put in nutmeg, ginger, 
ſalt, and flour to your liking. Your batter ſhould 
be pretty thick; then put in-pippins ſliced or ſcraped, 
and try them in a good deal of butter quick. 


To male Curd Fritters. 


HAVING fa handful of curds and a handful of 
flour, and ten eggs well beaten and ſtrained, ſome 
ſugar, cloves, mace, and nutmeg beat, a little ſaf- 
fron ; ſtir all well together, and try them quick, and 


of a fine light brown. 


Pf | To make Fritters-Royal. 


TAKE a quart of new mix, put it into a ſkillet or 
fauce-pan, and as the milk boils up, pour in a pint 
of ſack. Let it boil up, then take it off, and let it 


ſtand five or ſix minutes; then ſkim off all the curd, 


and put it into a baſon ; beat it up w-!} with ſix eggs, 
ſeaſon it with nutmeg; then beat it wich a whiſk, 
add flour to make it as thick as batter uſually is, put 
in ſome fine ſugar, and fry them quick. 


To make Shirret-Fritters. 


TAKE a pint of pulp of ſkirrets, and a ſpoonful of 
flour, the yolks of four eggs, ſugar and ſpice, make 
into a thick batter, and fry them quick. 


To make white Fritters. 


HAVING ſome rice, waſh it in five or fix ſeveral 
waters and dry it very well before the fire: then beat 
it in a mortar very fine, and fiſt it through a lawn 
ſieve, that it may be very fine. You muſt have at leaſt 
an ounce of it, then put it into a ſauce-pan, juſt wet 
it with milk, and when it is well incorporated with 
it, add to it another pint of milk; ſet the whole over 
a ſtove, or a very flow fire, aud take care o keep it 
always moving; put in a little ſugar, and fut can- 
died lemon-peel grated, keep it over the {irc till it is 
almolt come to the thickneſs of a fine paſte, flour a peal, 
-_ it on it, and ſpread it broad with a rolling-pin.. 

Vhen it is quite cold cut it into little morſels, taking 
care they ſtick not one to the other; flour your hands, 
and roll up your fritters handſomely, and fry them. 
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When you ſerve them up, pour a little orange-flower 
water over them, and ſugar. Theſe make a pretty 
ſide-diſh ;. or are very pretty to garniſh a fiue diſh 
with. 

To make Syringed-Pritters, 


TAKE about a pint of water, and a bit of butter 
the bigueſs of an egg, with ſome lemon-peel, green if 
you. can get it, raſped preſerved lemon-pee], and 


criſped orange-flowers ; put all together in a ftew- | 


pan over the fire, and when boilizg throw in ſome 
fine flour; keep it ſtirriog ; put in by degrees more 
flour till your butter be thick enough, take it off the 
fire; take an ounce of tweet almonds, four bitter 
ones, pound them in a mortar, ſtir in two Naples 
biſcuits crumbled, two eggs brat; ftir all together, 
and more eggs till your batter be thin enough to be 
ſyringed. Fill your ſyringe, the batter being hor, 
fyringe your fritters in it, to make it of a true lover's 
nor, and being well coloured, ſerve them up for a 
 tide-diſh. / | 

At another time, you may rub a ſheet of paper 
with butter, over which you may ſyringe your fritters, 
and make them in what ſhape you plcaſe, Your 
butter being hot, turn the paper upſide down over it, 
and your tritters will eaſily drop off. Whea fried 
® ſtew them with ſugar, and glaze them. 


To-make Vine-Leaf Fritters.. 


TAKE fome of the ſmalleſt vine-leaves you can 
get, and having cut oF the great ſtalks, put them in 
eh ien fome French brandy, green lemon raſpcd, 
And Wine fugar; take a good handful of fine flour, 
mixed with white wine or ale. Let your butter be 


hot, and with a ſpoen drop in your batter; take 


great care they do not ſtick one to the other ; on 
each fi er lay a leaf; fry them quick, and ſtrew 
fugar o tbem, and glaze them with a red-hot 
ſhovel. 

With all fritters made with milk and eggs you ſhou!d 
have beaten cinnamon and ſugar in a ſaucer, and ei- 
ther ſqueeze an orange over it, or pour a glals of 
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white wine, and ſo throw ſugar all over the diſh, and 
they ſhould be fried in a good deal of fat ; therefore 
they are beſt. fried in beef drippitg, or hog's-lard, 
when it can be done. | 


— 


To make Clary Fritters. 


TAKE your clary-leaves, cut off the ſtalks, dip 
them one by one in a batter made with milk and 
flour, your butter being hot, fry them quick. This 
is a pretty heartening diſh for a ſick or weak perſon; 
and comfrey-leaves do the ſame way. 


To mahe Apple Frazes. 


CUT your apples in thick ſlices, and fry them of 
a fine light brown; take them up, aud lay them to 
drain, keep them as whole as you can, and either 
pare them or let it alone; then make a batter as fol- 
lows : take five eggs, leaving out two whites, beat 
them up with cream and flour, and a little ſack, make 
it the thickneſs of a pancake-batter, pour in a little 
melted butter, nutmeg, and a little ſugar. Let your 
batrer be hot, and drop in your fritters, and on every 
one lay a' flice of apple, and then more batter on 
them. Fry them of a fine light brown; take them 
up, and ſtrew ſome double- refined ſugar all ovas 
them. 
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To make an Almond Fraze. 


GET a pound.of Jordan almonds, e ſteep 
them in a pint of ſweet cream, ten yolks of eggs, and 
four Whites; take out the almonds, and pound them 
in a mortar fine; then mix them again in che cream 
and eggs, put in ſugar and grated white bread, ſtir 
them all together, put ſome freſh butter into the 
pan, let it be hot, and pour it in, ſtirring it in the pan 
till they are of a good thickneſs; and when it is 
enough, turn it into a diſh, throw ſigt over aud 
ſerve it up. | 3 25 
| To make Pancakes. * 
TAKE a quart of milk, beat in fix or eight eggs, 


> leaving half the whites out; mix it well till, your 
batter is of a fine thickneſs. You mult obſerve to 
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mix your flour firſt with a little milk, then add the 
reſt by degrees; put in two ſpoonfuls of beaten gin- 
ger, a glaſs of brandy, a little falt ; ſtir all together, 
make your ſtew-pan very clean, put in a piece of 
butter as big as a walnut, then pour in a ladleful of 
batter, which will make a pancake, moving the pan 
round. that the batter- be all over the pan, ſhake the 
pan, and when you think that ſide is enough, toſs it; 
if you cannot, turn it cleverly ; and when both ſides 
are done, lay it in a difh before the fire, and ſo do the 
geſt. You muſt take care they are dry; when you 
ſend them to table ſtrew a little ſugar over them. 


Ta make fine Pancakes. 
TAKE half a pint of cream, half a pint of ſack, 


the yolks of eighteen eggs beat fine, a little ſalt, - half P/ 
a pound of fine ſugar, a little; beaten cinnamon, mace, them 
and nutmeg; then put in as much flour as will run a qus 
thin over the pan, and fry them in freſh butter. This water 
ſort of pancake will not be criſp, but very good. = c 
A ſecond Sort of fine Pancakes. — 
TAKE a pint of cream, and eight eggs well beef, breac 
a nutmeg grated, a little ſalt, half a pound of good diſh- form 
butter melted ; mix all together, with as much flour flow 
as will make them into a thin batter, fry them nice,, for a 
and turn them on the back of a plate. 
A third Sort. cl 
TAKE fix new-laid eggs, well beat, mix them 8 
with a pint of cream, a quarter of a pound of ſugar, ritie, 
ſome grated nutmeg, and as much flour as will make ” gg 
the batter of a proper thickneſs. Fry theſe fine oran 
pancakes in ſmall paus, and let your pans be hot. ſome 
You muſt not put above the bigneſs of a nutmeg of grate 
butter at a time into the pan. | and 
A for Sort, called a Quire of Paper. to ta 
TAKE a pint of cream, fix eggs, three ſpoonfuls 
of fine flour, three of ſack, one of orange-flower wa- p. 
ter, a little ſugar, and half a nutmeg grated, halt a 1 
pound of melted butter almoſt. cold; mingle all well of be 


together, and butter the pan for the firit pancake; take 


> - SE 
MADE PLAIN_AND EASY. 


Jet them run as thin as poſſible; when they are juſt 
coloured they are enough; and ſo do with all the fine 
pancakes. 64 | 


To make Rice-Pancakes. 


TAKE a quart of cream, and three ſpoonfuls of 

n flour of rice; ſet it on a flow fire, and keep it ſtirring. 

e till it is as thick as pap. Stir in half a pound of but- 

; ter, a nutmeg grated ; then pour it out into an ear-, 

3 then pan, and when it is cold, ſtir in three or four 

6 ſpoonfuls of flour, a little ſalt, ſome ſugar, nine eggs 

a well beaten ; mix all well together, and fry them - 
nicely, When you have ho cream, uſe new- milk, 
and one ſpoonful or more of the flour of rice. 


To make a Pupton of Apples. 


PARE ſome apples, take out the cores, and put 
them into a ſkillet : to a quart mugtul heaped, put in 
a quarter of a pound of ſugar, and two ſpoonfuls of , 
water. Do them over a flow fire, keep them ſtirring ; 
add a little cinnamon. When it is quite thick, and 
like a marmalane, let it ſtand till cool ; beat up the 
yolks of tour or five eggs, and ſtir a handful of grated 
bread, and a quarter of a pound of freſh butter; then 
form it into what ſhape you pleaſe, and bake it in a 
flow oven, and then turn it upſide down on a plate, 
tor a ſecond courſe. 


To make Black-Cafps. 


CUT twelve large apples in halves, and take out ; 
the cores, place them on a thin patty-pan, or maza- 
rine, as cloſe together as they can lie, with the flat 
fide downwards; ſqueeze a lemon in two ſpocnfuls of 
orange flower water, and pour over them; ſhred. 
ſome lemon-peel fine, and throw over then, and 
grate fine ſugar all over. Set them in a quick oven, 
and half an hour will do them. When you ſend them 
to table, throw ſome fine ſugar all over the diſh, 


To bake A ples whole. 


Pat your apples into an earthen pan, with a few 
cloves, a little lemon -peel, ſome coarſe ſugar, a glaſs 
of red wine; put them in a quick oven, and they will 
take an hour baking. | 
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gu Wen 99791 2 ea Pears. & 9 WAL 51 
PARE fix pears, and either quarter them or do 
them whole; they make a pretty diſh with one whole, 
the reſt cut .in quarters, and the cores taken out. Lay 
them in a deep. earthen-por, with à few cloves, a 
piece of temon-peel, a gill of red wine, and a quarter 
of a pound of fine ſugar. It the pears are very large, 
they will take half a pound of ſugar, and half a pint 
of red wine; cover them cloſe, with brown paper, and 
bake them till they are enough.  _ : 
Serve them hot or cold, juſt as you like them, and 
they will be very good with water in the place of wine. 
L "To flew Pears in a Sauce- han. 
PUT them into a ſauce-pan, with the ingredients 
as. before; cover them, and do them over a flow fire, 


* 


worth of cochineal, bruiſed very fine. 
| To flew Pears purple. 

PARE four pears, cut them into quarters, core 
them, put them intro a ſtew- pan, with a quarter of a 
pint of water, a quarter of a pound of ſugar; cover 
them with a pewter-plate, then cover the pai with 
the lid, and do them over a flow fire, Look at them 
often, for fear of melting the plate; when they are 
enough, and the liquor looks of a fine purple, take 
theo and lay them in your diſh with the liquor; 
v; 4. »if1, eve them up for a ſide-diſh at a ſecond 
co juſt as you pleaſe, dah 


To Rew Pippins whale, 


When they are enough, take them off; add a penny- 


TAKE twelve golden-pippins, pare them, put the 


parings into a ſauce-pan wita water enough to cover 
them, a blade of mace, two or three cloves, a piece 
of Iemorni-prel. Let them fimmer till there is juſt 


endugh to do the pippins in, then ſtrain it, and put it 


into the ſaute-pan again, with ſugar enough to make 


it like 'fyrnp ; then put them into a preſerving-pan, 


or clean ſtew- pan, or large faucezpah, and pour the 
ſyrup over them. Let there be enough to ſtew them 


in; when they are enough, which you will know by 


the pippins being ſoft, take them up, lay them in a 
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hot diſh with the ſyrup: when cold, ſerve them up; 
or hot, if you chuſe it. 8 | : 
A 4 pretty. Made-Difh.. | | 
TAKE half a pound of almonds blanched and beat 
fine, with a little roſe or orange- flower water; then 
take a quart of ſweet thick eream, and boil it with a 
piece of cinnamon and mace ; ſweeter it with ſugar to 
your palate, and mix it with your almonds; ſtir it 
well together, and ſtrain it through a ſieve. Let 
your cream cool, and thieken it with the yolks of ſic 
eggs; then garniſh a deep diſh; and lay paſte at the 
bottom, then put in ſhred -artichoke bottoms, being 
firſt boiled, upon that a little melted butter, ſhre 
citron, and candied, orange; ſo do till your diſh is 
near full, then pour in your cream, and bake it with- 
out a lid. When it is baked, ſcrape ſugar over it, 
and ſerve it up hot. Half an hour will bake it. 


To make Kick/hawss 


MAKE, puff-paſte, roll, it thin, aol. you have 
any, moulds, work it upon, them, make. them up with 
reſerved pippins. You may. fill ſome with gooſe- 
44 wi ſome with raſberries,, or what you pleaſe; 
then cloſe them up, and either bake or fry them; 
throw grated ſugar over them, and ſerve them up. 


Pain Perdu, or Cream Toaſts. 


HAVING two French rolls, cut them into 
thick as your finger, crumb and cruſt togethe. ay 
them on a diſh, put to them a pint of cream and hah . 
a pint of milk; ſtrew them over with beaten cinna- 
mon and ſugar; turn them frequently till they are 
tender, but take care not to break them: then take 
them from the cream with the ſlice, break four or 
five eggs, turn pour ſlices of bread in the eggs, and 
fry them in clarified. butter. Make them of a good 
brown colour, but not black ; ſcrape a little ſugar 
over them. They may be ſcryed for a ſecond courle . : 
diſh, but are fitteit for ſupper. | 5 
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Salamagundy for a Middle-Di/} at Supper. 

IN the top plate in the middle, which ſhould: land 
higher than the reſt, take a fine pickled herring, bone 
it, take off the head, and mince che reſt fine. In the 
other plates round, put the. following things; in 
one, pare a cucumber, and cut it very thin; in ano- 
ther, apples pared and cut ſmall; in another, an 
.onion [peeled and cut ſmall z in another, two bard 
eggs chopped ſmall, the whites in one, and the 
volks io another; pickled girkins in another cut 
mall; in another celery. cut ſoall; in another pic. 
kled red cabbage chopped fite; take ſome water- 
creſſes clean waſhed and picked, ſtick them all 
about and between every plate or ſaucer, and 
throw naſtertium flowers about the creſſes. You 
mult have oil and vinegar, and lemon, to eat with it. 
Ii it is prettily ſet out, it will make a pretty figure in 
the middle of the table, or you may lay them in 
heaps in à d.th, If you have not all theſe ingre- 
dients, ſet out your plates or ſaucers with juſt what 
you fancy, and in the room of a pickled herring 
you may mince anchovies. * Ne +8 Of 


To male a Tanſey. 


TAKE ten eggs, break them into a pan, put to 
them a little ſalt, b-at them very well; then put to 
them eight ounces of loaf-ſugar beat fine, and a pint 
he auice of ſpinach, and a little juice of tanſey. 
Mis them well togerher, and ſtrain it. into a quart of 
cream; then grate in eight ounces of Naples biſcuit 
cr white-bread, a nutmeg grated, a quarter of a pound 
cf Jordan almonds, heat in a mortar, with a little 
juice of tanſey to your taſte: mix theſe all together, 
put it into a ſtew-pin, with a piece of butter as large 
as a pippin. Set it over a flow charcoal fire, keep it 
ſtirring till it is hardened very well, then buiter a 
diſh very well, put. in your tanſey, bake it, and 
hen it is enough turn it out on a pie-plate; ſqueeze 
the juice of an orange over it, and throw ſugar all 
over. Garniſh with orange cut into quarters, and 
ſwectmeats cut into long bits, and lay all over its 
ſide. , | 


ty 
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* Andther Way. | 
- FAKE a pint of cream, and half a pint of blanched 
almonds beat fine, with roſe and ofange-flower water, 
ſtir them together over a ſlow fire; when it boils take 
it off, and let it ſtand till cold; then beat in ten eggs. 
grat- in a ſmall nutmeg, four Naples biſcuits, a little 
grated bread ; ſweeten to your taſte; and if you think 
it is too thick, put in ſome more cream, the juice of 
ſpinach to make it green; ſtir it well 11 and 
either fry it or bake it. If you fry it, do one ſide 
firſt, and then with a diſh turn the other. 1 

To make a Hedge- Hag. | 

TAKE two pounds of ſweet almonds blanched, 
beat them well in a mortar, with a little canary and 
orange-flower water, to keep them from oiling. - 
Make them into a ſtiff paſte, then beat in the yolks 
of twelve eggs, leave out five of the whites, put to it 
a pint of cream, ſweeten it with ſugar, put in half a 
pound of ſweet butter melted, ſet it on a furnace or 
flow fire, and keep continually ſtirring tiil it is {tiff 
enough to be made into the form of a hedge-hog, 
then (tick it full of blanched almonds lit, and ſtuck 
up like the briſtles of a hedge-hog, then put it into 
a diſh. Take a pint of cream, and the yolks of four 
eggs beat up, and mix with the cream: ſweeten to 
your palate, and keep them ſtirring over a flow fte 
till it is hot, then pour it into your iſh round 
hedge-hog; let it ſtand till it is cold, and ferve'it . 

G you may make a fine hartſhorn-jelly, and pour 
into the diſh, which will look very pretty. You, may 
take wine and ſugar with it, or eat it without. 

Or cold cream ſweetened, with a glaſs of white 
wine in it, and the juice of a Scville orange, and 
pour it into the diſn. Ir will be pretty for change. 

This is a pretty ſide-diſn at a ſecond courſe, or in 


| the middle for ſupper, or in a grand deſert, Plump 


two currants for the eyes. 
IS Or make it thus for Change. 
TAKE two pounds of ſweet "a!monds blanched, 


twelve bitter ones, beat them in a marble mortar well 
K a 
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together, with canary. and orange-flower water, twe 
ſpoonfuls of the tincture of ſaffron, two ſpoonfuls of 
the juice ot ſorrel,” beat them into a fine paſte, put in 
Lalt' a pound of melted butter, mix it up well, a 
little nutmeg and beaten mace, an ounce of citton, 
an ounce of orange-peel, both cut fine, mix them in 
the yolks-of twelve eggs, and half the whites beat up 
and mixed in half a pint of cream, half a pint of 
double-refined ſugar, and work it up all together. If 
it is not ſtiff enough to make up into the form you 
would have it, you muſt have a mould for it; butter 
it well, then put in your ingredients, and bake it. 
The mould muſt be made in ſuch a manner, as to 
have the head peeping out; when it comes out of the 
oven, have ready, ſome almonds blanched and flit, 
and boiled up in ſugar till brown. Stick it all over 
with the almonds ; and for ſauce, have red wine and 
ſugar made Hot, and the juice of an orange. Send it 


hot to table for a firſt coutſe. 

You may leave out the ſaffron and ſorrel, and make 
it up like chickens, or any other ſhape you pleaſe, or 
alter the ſauce to your fancy. Butter, ſugar, and white 
wine is a pretty ſauce for either baked or boiled, and 
you may make the ſauce of what colour you pleaſe ; 
or put it into a mould, with half a pound of currants 
ndded to it; and boil it tor a pudding. You may 
uſe cochineal in the room of ſaffron. FD 
Ihe following liquor you may make to mix with 
your ſauges; beat an ounce, of cochineal very fine, 
put ina pint of water in a ſkillet, and a quarter of an 

ounce of yoch-allum : boil it till the goodneſs is out, 
ſtrain it into a phial, with an ounce of fine ſugar, and 
it wül keep fix months. * 

To mae freity Almand Puddings. 


TAKE a pound ant a half of blanched almonds, beat 
them fine with A little roſe water, a pound of grated 
bread, a pound and a quarter of fine fugar, a quarter 
of an ounce of cinnamon, anda large nutmeg beat 
fine, half a paund of melted butter, mixed with the 
yolks of egger and four whites beat fine, a pint of 
145K, & pint aud a half of cream, ſome toſe or orange- 
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tower water; boil the cream, and tze à Httle bag of 


faffron, and dip in the cream to colour it, Firſt beat 
your eggs very well, and mix with, your batter; beat 
it bp, then the ſpice, then the almonds,” then tlie 
roſe water and wine by degrees, heating it all the 


time, then the ſugar, and then the cream by degrees, 


keeping it ſtirring, and a quarter of a pound of ver- 
micelli. Stir all together, have ſome hog's guts nice 


and clean, fill them only half full, and as you put ia 


the ingredients, here and there put in a bit of eitron; 


tie both ends of the gut tight, and boil them about 


a quarter of an hour. You may add 'currants for 


change. » i bf 

To make fried Tons. 

TAKE a penny loaf, cut it into ſlices a quarter of 
an inch thick round ways, toaſt them, and then take 
a pint of cream and three eggs, half a pint of ſack, 
ſome nutmeg, and ſweeten it to your taſte; ſteep the 
toaſts iu it for three or four hours, then have ready 
fome butter hot in a pan, put in the toaſts and fry 
them drown, lay them in a diſh, melt a little butter, 


and then mix what is left; if none, put in ſome wine 


and ſugar, and pour over them. They make a pretty 


plate or (ide-diſh for ſupper. 


To flew a Brace of Carp. 

SCRAPE them very clean, then gut them, waſh 
them and the roes in a pint of good ſtale beer, to pre- 
ſerve the blood, and boil the carp, with a little ſalt in 
the water. A = 

In the mean time ſtrain the beer, and put it into a 
ſauce-pan, with a pint of red wine, two or three blades 
of mace, ſome whole pepper black and white, an 
onion ſtuck with cloves, half a nutmeg bruiſed, a 
bundle of ſweet herbs, a piece of lemon-peel as big 
as a ſixpence, an anchovy, a little piece of horſe- 
raddiſh, Let theſe. boil together ſoitly for a quarter 
of an hour, covered cloſe; then ſtrain it, and add to 
it half the hard roe beat to pieces, two or three ſpoon- 
fuls of catchup, a quarter of a pound of freſh butter, 
and a ſpoonful of muſhroom pickle, let it boil, and 
keep ſtirring it till the ſauce is thick and enough, If 
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it wants any ſalt, you muſt put ſome in: then take 
the reſt of the roe, and heat it up with the yolk of an 
egg, ſome nutmeg, and a little lemon- peel cut ſmall ; 
fry them in freſh butter in little cakes, and fome 
— of bread cut three corner ways and fried brown. 
hen the carp are enough take them up, pour your 
Sauce over them, lay the cakes round the difh, with 
horſe-radh ſcraped fine, and fried parfley. The 
reſt lay on the carp, and ſtick the bread about them, 
and lay round them, then fliced lemon notched, and 
lay round the diſh, and two or three pieces on the 
tarp. Send them to table hot. mad ee. | 
If you would have your ſauce white, put in good 
fiſh broth inſtead of beer, and white wine in the room 


of red wine. Make your broth with any ſort of freſk. 


fiſh you have, and ſcaſon it as you do gravy. 
1 To fry Carp. OE Sonnet 
FIRST ſcale and gut them, waſh them clean, lay 
them in a cloth to dry, then flour them; and try 
them of a fine light brown. Fry ſome toaſt cut three- 
corner ways, and the roes ; when your fiſh is done, 
lay them on a coarſe cloth to drain. Let your fauce 
be butter and anchovy, with the juice of lemon. Lay 
your carp in the diſh, the roes on each ſide, and gar- 
aiſh with the fried toaft and lemon, | 


r ys To bake n Carp. | | 
— SCALE, waſh, and clean a brace: of carp very 
well; take an earthen pan deep enough to lie clcſ-ly 
in, butter the pan a little, lay in your carp; ſeaſon 
with mace, clove, nutmeg, and black and white pep- 
por, a bundle of ſweet herbs, an onion, and anchovy; 
pour in a bottle of white wine, cover it cloſe, and 


let them bake an hour in a hot oven, if large; if 


| fnall, a leſs time will do them. When they are 
enough, carefully, take them up and lay them in a 
dith ; ſet it over hot water to keep it hot, and cover 
it cloſe, then pour all the liquor they were baket! in 


- into a ſauce- pan; let it boil a minute or two, then 


. Nrain it, and add a, half pound of butter rolled in 
flour. Let it boil, keep ſtirring it, ſqueeze in the 
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ified of Half a Rmon, and put in whit-ſatt!you! want; 
pour the ſaace over the fiſh, lay the toes round, aud 
garniſh with lemon. Obferve to ſkim all the fat uff 
the liq ue. 201 i d e ni et vl 
777 
sSLIME your tenches, {lit the Min along the backe, 
and with the point of your kaife raiſe it up from the 
bone, then cut the ſkin acroſs at the head and tail, 
then ſtrip it off, and take out the bone; then take 
anotber tench, or a carp, and mince the fleſh ſmall, 
with muſhrooms, cives, and parſley, - Scaſon them 
with ſalt, pepper, bearen. mace, nutmeg, and. a- few 
ſayoury - herbs minced, (mall. Mingle all theſe well 
together; then pound them in a mortar, with crumi-s 
of bread, as much as two eggs, ſoaked in cream, the 
yolks of three or four. eggs, and a piece of butter. 
When theſe have been well pounded, ſtuff the tenches 
with this ſauce : take clarified butter, put into a pan, 
ſet over the fire, and when it is hut flour your tenches, 
and put them into the pan one by one, and fry them 
brown; then take them; ep, lay them in a toarſe 
cloth” before the fire to keep hut, In the mean time 
pour all the greaſe and far out of the pan, put in a 
quarter of a pound of butter, ſhake ſome flour all 
over the pan, keep ſtirring with a ſpoon till the butter 
is a little brown; then pour in halt a pint of white 
wine, ſtir it together, pour in half a pint of boiling 
water, an onion ftuck with cloves; a bundle of ſweet 
herbe, and two blades of mace. Cover them cloſe, 
and let them ſtew as ſoftly as you can for a quarter of 
an hour; then ſtrain off the liquor, put it into the 
pan again, add two ſpoonfuls of carchup, hare ready 
an ounce of truffles or morels boiled in half a pint 
of water tender, pour in trutfles, water and all, into 
the pan, a few muſhrooins, and either halt a pint of 
' Oyfters clean waſhed in their own liquor, and the 
liquor and all put into the pan, or ſome craw-fiſh ; 
but then you miuſt'put in the tails; and, after clean 
' picking them, | boil them in half a pint of water, then 
ſtrain the liquor, and _— into the fayce; or take 
0 a 4 N +4 118 5 1 
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Has fiſh- "gaze .and toſs up 3 in you ſauce. All this 


is as you. fancy, Ja 
* When you find your "Fauce is very. good, put your 


tench into the pan, make them quite hot, then lay 
them into your diſh, and pour the ſauce over N 
Garniſh with lemon. 

Or you may, for change, put in half a pint of ſtale 
beer inſtead on water, Von may drefs dench Juſt as 


you. do Carp» | 
| | Ts al a Cd Hrad. 


WASH it very clean, and ſcore it with a knife, 
ſtrew a little ſalt on it, and lay it in a ſtew- pan before 
the fire, with ſomething behind it, that the fire may 
roaſt it. All the water that comes from it the firſt 
— hour throw away, then throw on it a little nut- 

, Cloves, mace beat fine, and falt; flour it, and 
bat e it with butter. When this has lain ſome time, 
turn and ſeaſon it, and baſte the other ſide the ſame; 


turn it often, then baſte it with butter and erumbs 


of bread. If it is a large head, it will take four or 
five hours baking. Have ready ſome! melted: butter 
with an anchovy, ſame! of the liver of the fiſn boiled 
and bruiſed fine; mix it well with the butter, and 
two yolks of eggs beat ſine and mixed with the but- 
ter, then {train them through a ſieve, and put them 
into the ſauce- pan again with a few ſhrimps, or 
pickled cockles, two (poonfuls of red wine, and the 


juice of a lemon. Pour it into the pan the head was 


roaſted in, and ſtir it all together, pour it into the 
ſauce- pan, keep it ſtirring, and let it boil ; pour it 
into a baſon. Garniſh the head with fried fiſh, le- 
mon, and., ſcraped horſe-taddiſh. If you have a 
large tin- oven, it will do better.. 


To boil a Cods Head. 


SET a fiſh-kettle on the fire, with water enough to 
boil it, a good handful of ſalt, a pint of vinegar, a 
bundle of feet herbs, aud a piece of, hotſe- raddiſn; 
let it boil a quarter of an hour, then put in the 


head, and when you are ſure it is Fagugh, lift up the. 


ich- plate, with the fiſh on it, ſet it acrols the kettle to 
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drain, then tay it in your diſh, atid lay the liver on 


one ſide. Garnith with lemon and. horſe-radgiſh 
ſcraped ; melt-ſome butter, with a little of the Aſh- 
liquor, an anchoyy,, oyſters, or ſhrimps, or juſt what 
you fancy. | | * 
* Do flew Cod. +7 404 40 
CUT your cod into ſlices an inch thiek, lay thein 
in the bottom of a large ſtew: yan ; ſeaſon; them with 
nutmeg, beaten pepper and ſalt, a bundle of ſweet 
herbs, and an onion, half a pint of white wine, and 
a quarter of a pint of water, cover it cloſe, and let jt 
ſimmer ſoftly for five or fix minutes, then ſqueeze in 
the juice of a lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an eg 
rolled in flour, and a blade or two of mace ; cover it 
cloſe, and let it ftew ſoftly, ſhaking the pan often. 
When it is enough, take out the ſweet herbs and 


onion, and diſh it up; pour the ſauce over it, and gar- 


niſh with lemon. 


i 


To fg Ger n 0 | 


GET the ſounds, blanch them, then make them 


very clean and cut them info little pieces. If they he 
dry ſounds, you muſt firſt boil them tender. Get 
ſome of the roes, blanch them and waſh them clean, 
cut them into round pieces about an inch thick, with 


ſome of the livers, an equal quantity of each to make 
a handſome diſh, and a piece of cod about one pound 


in the middle. Put them into a ſtew- pan, ſes ſon 


them with a little deaten mace, grated nutmeg and 


ſalt, a little bundle of ſweet herbs, an onion, and a 


quarter of a pint of fiſh-broth or boiling water; cover 


them cloſe, and let them ſtew a few minutes; then 
py in half a pint of red wine, a few, oyſters with the 


6. © 


iquor ſtrained, a piece of butter rolled in flqux; 


ſhake the pan round, and let them ſtew ſoftly till 


they are enough, take out the ſweet Herbs and onion, 
and. diſh it up. Garniſh: with lemon. Or you may 
do them white thus; inſtead of red wine add white, 


and a quarter of a pint of cream. 
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| | To bake a Cd Head. | N * 
' "BUTTER the pan you intend to bake it in; make qu 
your head very clean; lay it in the pan, put in a me 


bundle of ſweet herbs, an onion ſtuck with cloves, 


* 
three or four blades of mace, half a large ſpoonful of , l 
black and white pepper, a nutmeg bruiſed, a quart of flo 
water, a little piece of lemon- peel, and a little piece up 
of horſe- raddiſn. Flour your head, grate a little rad 

nutmeg over it, ſtick pieces of butter all over it, and ler 
throw raſpings all over that. Send it to the oven to int, 
"bake; when it is enough, take it out of that diſh; and asl 
lay it carefully into the diſn you intend to ſerve it up mu 
In. Set the diſh over boiling water, and cover it up firſ 
to keep it hot. In the mean time be quick, pour all the 
the liquor out of the diſh it was baked in into a ſauce- ( 
pan; ſet it on the fire to boil three or four minutes, the 
then ſtrain it, and put to it a gill of red wine, two or | 

| Tpoonfuls of catchup, a pint of ſhrimps, half a pint . 
of oyſters or muſſels, liquor and all, but firſt ſtrain rad 
it; a Tpoonful of muſhroom pickle, a quarter of a a ni 
pound of butter rolled in flour, ſtir it all together till ful 

it is thick and boils ; then pour it into the diſh, have till 

ready ſome toaſt cut three: corner ways, and fried 1M. 
iſp. Stick pieces about the head and moutb, and 

ay the reſt round the head. Garniſh with lemon 1 

notched, ſcraped horſe-raddiſh, and parſley criſped in Ke. 

a plate before the fire. Lay one lice of lemon on the not! 

head, and ſerve it up bort. : : 

- 1 To:broil Shrimp, Cod, Salmpn, Whiting, or Haddock. — 

FLOUR it, and have a quick clear fire, ſet your fenn 
gridiron high,” broil it of a fine brown, lay it in and 

Four diſh, and for ſauce have good melted butter. beſ 

Take a lobſter, bruiſe the ſpawn in the butter, cut do n 
the meat ſmall, put all, rogether into the melted 152 
butter, make it hot and pour it into your diſh, or into 

| , haſons; 1 ar niſh with horſe. raddiſn and lemon. A ** 

O Oyfter, Sauce made thus: | onda 
"TAKE: half a pint of oyſters, and ſimmer them of a 

till they are plump, ſtrain the liquor from them Gar 


through a ſieve, waſh the oyſters very clean, and butt. 


Py 
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beard them: put them in a ftew-pan, pour the li- 


te quor over them, but mind you do not pour the ſedi- 
a ment with the liquor; then add a blade of mace, a 
, quarter of a lemon, a ſpoonful of anehovy liquor, and 
of - a little bit of | horſe-radciſh, a little butter tolled in 
of flour, half a pound of butter nic-ly. melted, boil it 
ce up gently for ten minutes; then take out the liorſe- 
le raddiſh, the mace and lemon, ſqueeze the juice of the 
1d lemon into the fauce; toſs it up a little; theu put at 
to into your boats or baſonss 6 gsi words 
id Muſſel-ſauce made thus is very good, only you 
op muſt put them into a ſtew-pan, and cover them cloſe; 
ip firſt open, and ſearch that there be no-crabs under 
all the tongue. | | wo | 
e- Or a ſpoonful of walnut-pickle in the butter makes 
28, the ſauce good, or a ſpoonful of either fort of catchup, 
0 or horſe-raddiſh ſauce, 1 
nt Melt your butter, ſerape a good deal of horſe- 
lin raddiſh fine, put it into the melted butter, grate half 
a a nutmeg, beat up the yolk of an egg with one ſpoog- 
ill ful of cream, pour it into the butter, keep it ſtirring 
ve till it boils, then pour it directly into your baſon. 
5 | To dreſs linke Fiſh. wr 

— As to all ſorts of little fiſh, ſuch as ſmelts, roach, 
* &c, they ſhould be fried dry and of a fine brown, and 
bh nothing but plain butter. Garniſh with lemon. 


And with all boiled fiſh, you ſhould put a, good 
deal of ſalt and horſe-raddiſh in the water, '&&cept 


. mackefel, with which put falt and mint, parſſey and 
ur fennel, which you muſt chep to put into the butter; 
in and ſome love ſcalded gooſeberries with. them. And 
er. be ſure to boil your fiſh well ; but take great care tlicy 
tut do not break. it Br (i... 8 3 
"_ 7 | To Broil Mackerel, ' © Nl 


CLEAN them, ſplit them down, the back, ſeaſon 
L them with pepper and ſalt, fome mint, parſley, and 
| fennel chopped very fine,” and flour them ; broil them 
em of a fine-bght brown, put them on a diſh and ſtreiner. 
em Sarniſh with parſky; let your ſauce be fennel, and 
d dutter in a boat. . 3 


2 
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To broil Weavers. | 
GUT them, and waſh them clean, dry them in a 
clean cloth, flour, then broil them, and have melted 
butter in a cup. They are fine fiſh, and cut as firm 
as a ſoal; but you muſt take care not to hurt yourſelf 
with the two ſharp bones in the head. 


To boil a Turbot. 


LAY it in a good deal of ſalt and water an hour or 
two, and if it is not quite ſweet, ſhift your water five 
or ſix times; firſt put a good deal of ſalt in the mouth 
and belly. i | 

In'the mean time ſet on your fiſh-kettle with clean 
ſpring water and falt, a little vinegar, and a piece of 
horſe-raddiſh. When the water boils, lay the turbot 
on a fiſh-plate, put it into the kettle, let it be well 
boiled, but take great care it is not too much done; 
when enough take off the fiſh» kettle, ſet it befare the 
fire, then carefully lift up the fiſh-plate, and ſet it 
acroſs the kettle to drain: in the mean time melt a 

deal of freſh butter, and bruiſe in either the 
pawn of one or two lobſters, and the meat cut ſmall, 
with a ſpoonful of 'anchovy-liquor; then give it a 
boil, and-pour it into baſons. This is the beſt ſauce; 
but you may make what you pleaſe. Lay the fiſh in the 
diſh. Garniſh with ſcraped horſe-raddiſh.and lemon. 


To bake a Turbot. | 
TAKE. a diſt: the ſize of a turbot, rub butter all 
ever it thick, throw a little falt, a little beaten pep- 
r, and half a large nutmeg, ſome parſley minced 


| Kine and throw all over, pour in a pint of white wine, 


cut off the head and tail, lay the turbot in the 
diſh, pour another pint of white wine all over, 
grate the other half of the nutmeg over it, and 2 
| little: pepper, ſome ſalt, and my; parſley. Lay a 

iece of butter here and there all over, and throw a 
Erle flower all over, and then a good many crumbs 
of bread. Bake it, and be ſure that it is of à fine 
brown; then lay it in your diſh, ſtir the ſauct ih your- 
diſh all together, pour it into a ſauce-pan, ſhake in a 
little flour, let it boil, then ſtir in à piece of butter 


* 
* 
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and two ſpoonfuls of-catchup, let it boil, and pour 
it into baſons. Garniſh your diſh. with lemon; and 
you may add what you fancy to the ſauce, as ſhrimps, 
anchovies, muſhrooms, &c. If a ſmall turbot, half 
the wine will do. It eats finely, thus. Lay it in a 
diſh, ſkim off the fat, and pour the reſt over it. Let 
it ſtand till cold, and it is good with vinegar, and a 
fine diſh to ſet out a cold table, 
To dreſs a Fowl of pickled Salman. 

LAY it in freſh water all night, then lay it in 2 
fiſh-plate, put it into a large ſtew-pan, ſeaſon. it with 
a little whole pepper, à blade or two of mace tied in a 
coarſe muſlin rag, a whole onion,. a nutmeg bruiſed, 
a bundle of ſweet herbs and parſley, a-little lemon- 
peel, put to it three large ſpoonfuls of vinegar, a 

int of white wine, and a quarter of a pound of freſh 
butter rolled in flour; cover it cloſe, and let it ſimmer 
over a flow fire for a quarter of an hour,. then care- 
fully take up your ſalmon, and lay it in your dith ; 
ſet it over hot water and cover it. In the mean time 
let your ſauce boil. till. it is thick and good. Take 
out the ſpice,. onion, and ſweet herbs, and pour it 
over the fiſh.. Garniſh with lemon. | 

g To broil' Salmon. 

CUT freſh falmon into thick pieces, flour them 
and Oroil them, lay them. in your diſh, and have 
plain melted butter in a cup, or anchovy and butter. 

J it Baked Salmon. | 13-8 

TAKE a little piece cut into flices, about an inch 
thick, batter the diſh that you would ſerve it to table 
on, lay the ſlices in the diſh, take off the ſkin, make 
a force-meat thus: take the fleſh of an eel, the fleſh 
of a ' ſalmon, an equal quantity, beat in a mortar, 
ſeiſon it with beaten pepper: "us nutmeg,” two or 
three cloves, ſome parſley, a fewMmuſhrooms, a piece 
of butter, and ten or a dozen coriander-ſeeds, beat 
fine. Beat all together, boil the erumb of a halfpenny 
roll in milk, beat up four eggs, ſtir it together 


till it is thick, let it cool and mix it well together 
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with the reſt ; then mix all together with four raw N 

eggs; on every flice lay this force · mæat all over, pour * 0 
a very lit le melted batter over them, and a few crumbs 
of bread, lay a eruſt round the edge of the diſh, and 
ſtiok oyſters round upon it. Bike it in an oven, and 
when it is of a very fine brown ſerve it up; pour a 
little plain butter (with a little red wine in it) into 
the diſh, and the juice of a lemon: or you may bake 
it in any diſh, and when it is enough lay the ſlices 
into another diſh. Pour the butter and wine into 


the diſh it was baked in, give it a boil, and pour it C4 

into the diſh. Garniſh with lemon, This is a fine in! 
diſh. Squeeze the juice of a lemon in. a 

To broil Mackerel whel:. lic 

CUT off their herds, gut them, waſh them clean, Ai 


pull out the roe at the neck end, boil it in a little 
water, then bruiſe it with a ſpoon, beat up the yolk 
of an egg, with a little nutmeg, a little lemon-peel 
cut fine, a little thyme, ſome parſley boiled and 
chopped fine, a little pepper and falt, a few crumbs 
of bread : mix all well together, and fill the macke- 
| rel; flour it well, and broil it nicely. Let your ſauce 
| be plain butter, with a little catchup or walnut 
pickle, | | hots | 


Mackerel d la Maitre 4 Helle. | 


TAKE three mackerel, and wipe them. very dry V 
with a clean cloth, cut them down the back from t: 
head to tail, but not open them; flour them and \. 
| broil them nicelv ; chop a handful of parſley, and a t 
| handiul of green onions very fine, mix them up with 
| butter and pepper, and ſalt. Put your mackerel in 
| the diſh, and put the parſley, &c. into the cut in the 
| back, and put them before the fire till the butter is 
| * melted. Squeeze the juice-of two lemom over them, 

and fend them up hot. : 
T0 broil Herrings. 6 
„ SCALE them, gut them, cut off their heads, waſh 
them clean, dry them in a cloch, flour them apd 
broil them. Lay the fiſh in the diſh, in a boat, plain 
melted butter and muſtard, N 


ee @ at aw an” - 
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„ To fry Herrings. Py on 
CLEAN them as above; fry them in butter ; have 
ready a good many onions peeled and cut thin; fry 
them of a light brown with the herrings : lay the 
herrings in your diſh, and the onions round, butter 
and muſtard in a cup. You muſt do them with a 
quick fire. 


To make Water-Sohey. 


TAKE ſome of the ſmallelt plaice or flounders you 
can get, waſh them clean, cut the fins cli ſe, put them 
into a ſtew- pan, with juſt water enough to boil them, 
a little ſalt, and a bunch of parſley ; when they are 
enough ſend them to table in a ſoup-diſh, with the 
liquor to keep them hot. Have parſley and butter in 
ö a cup. 


7e eee ee 


To flew Eels. 


SKIN, gut, and waſh them very clean in fix or 
eight waters, to waſh away all the ſand ; then cut them 
in pieces, about as long as your finger, put juſt water 
enough for ſauce, put in a ſmall union fuck with 

cloves, a little bundle of ſweet herbs, a blade or two 

of mace, and ſome whole pepper in a thin muſlin- 

rag. Cover it cloſe, and let them ſtew very ſoftly. 

Look at them now and then, put in a little piece 

of butter rolled in flour, and a litt.e chopped paiſley. 

When you find they are quite tender and well done, 

take out the onion, ſpice, and ſweet herbs, Put in 

falt enough to ſeaſon it. Then diſh them up with 

the ſauce. pe NE” 


T5 flew Eels with Broth, 


. CLEANSE your eels as above, put them into a 
fauce-pan with a blade or two of mace and a cruſt of 
| bread, Put juſt water enough to cover them cloſe, 
and let them ſtew very ſoftly ; when they are enough, 
diſh them up with the broth, and have a little plain 
melted butter and parſley in a cup to eat the eels 
with. The broth will be very good, and it is fit fi 
weakly and conſumptipe conſticutions, 1 
43 90 * 4 1345.00 


* 
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188 1E 130. To dreſs a Pike. 4 : 

SCALE and gut your pike, and waſhit very clean, 
then make a ſtuffing in the following manner: take 
the crumb of a penny loaf ſoaked in cream, a quarter 
of a pound of butter, an anchovy chopped fine, a 
handful of parſley, and a little ſweet herbs chopped 
fine; the liver or roe of the fiſh bruiſed, a httle 
lemon-peel chopped fine, a little grated nutmeg, 
ſome pepper and ſalt, the yolks of two eggs, mix all 
together; and put it in the belly of your fiſh ; ſew it 
up, and then make it in the form of an 8. Rub the 


yolk of an egg over; grate ſome nutmeg on it, and 


ſtrew ſome crumbs of bread on it; put ſome butter 
here and there on it. Put it on an iron plate, arid 
bake it, or roaſt it before the fire in a tin oven; for 
fauce good anchovies and butter, and plain melted 


butter. Garniſh with horſe-raddiſh and barberries,. 


or you may boil it without the ſtuffing. | 

Jo broil Haddochs, when they are in high Seaſon.. 
SCALE them, gut and waſh them clean; do not 
rip open. their bellies, but take the guts out with the 
gills; dry them in a clean cloth very well: if there 
be any roe or liver, take it out, but put it in again ; 
flour them well, and have a clear good fire, Let 
your gridiron be hot and clean, lay them on, turn 
them quick two or three times for fear of ſticking; 
then let one ſide be enough, and turn the other ſide. 
When that is "done, lay them in a diſh, and have 
plain butter in a cup, or anchovy and butter. 

They eat finely falted a day or two before you 
dreſs them, and hung up to dry, or boiled with egg 
ſauce. Newcaſtle is a famous place for ſalted had- 
— 5 60 They come in barrels, and keep à great 
while. Or you may make a ſtuffing the an at for 
the pike, and broil them. g | 

| To broil Code dau nde. | 

YOU moſt firſt lay them in hot water a few mi- 
nutes; take them out and rub them well with ſalt, to 
take off the ſkin and black. dirt, then they will look 
white, then put them in water, and give them a boil. 
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Take them out and flour them well, pepper and ſalt 
them, and broil them. When they are enough, la 
them in your diſh, and pour melted butter and. muſ- 
tard into the diſh. Broil them whole. ff 
| To Fricaſey Cods-Sounds. 

CLEAN them very well, as above, then cut them 
into little pretty pieces, boil them tender in milk and 
water, then throw them into a cullender to drain, 
pour them ivto a clean ſauce-pan, ſeaſon them with a 
little beaten” mace and grated nutmeg, and a very 
little ſalt ; pour to them Juſt cream enough for ſauce 
and a good piece of butter rolled in flour, keep ſhak- 
ing your ſauce-pan round all the tiine, till it 1s thick 
enough; then diſh it up, and garniſh with lemon, 
To dreſs Salmon au Court- Bouillon. 

AFTER having waſhed and made your ſalmon very 
clean, ſcore the ſide pretty deep, that it may take the 
ſeaſoning; take a quarter of an ounce of mace, a 
quarter of an ounce of cloves, a nutmeg, dry them, 
and beat them fine, a quarter of an ounce of black- 
pepper beat fine, and an ounce of ſalt. Lay the 
ſalmon in a napkin, ſeaſon it well with this ſpice, cut 
ſome lemon-peel fine, and parſley, throw all over, 
and in the notches put about a pound of freſh butter 
rolled in flour, roll it up tight in the napkin, and 
bind it about with packthread. . Put it in a fiſh-kettle, 
juſt big enough to hold it, pour ia a quart of white- 
wine, a quaft of vinegar, and as much water as will 
juſt boil it. 

Set it over a quick fire, covet it cloſe; when it is 
enough, which you muſt judge by the bigneſs of 
your ſalmon, ſet it over a ſtove to Ttew till you are 
ready. Then have a clean napkin folded in the diſn 
it is to lay in, turn it out of the napkin it was boiled 
In, on the other napkin. Garniſh the diſh with a 
good deal of parſley criſped before the fire. | 

For ſaute #have nothing but plain'butter in a cup, 
or en and vinegar, Serve it up for a firit 
courte. 4b | 
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To dreſs Salmon a la Braiſe. 
TAKE a fine large piece of ſalmon; or a large fal- 
'* mon-trouts make a pudding thus; take a large eel, 
make it clean, ſlit it open, take out the bone, and 
take all the meat clean from the bone, chop it fine, 
with two anchovies, a little lemon peel cut fine, a 
little pepper, and a grated nutmeg with pariley chop- 
d, and a very lictle bit of rhyme, a few crumbs of 
ead, the yolk of an hard egg chopped fine : roll it 
up in a piece of butter, and put it into the belly of the 
ih, ſew, it up, lay it in an oval ſtew-pan, or little 
kettle that will juſt hold it, take half a pound of freſh 
butter, put it into a ſauce-pan, when it is melted ſhake 
in a handful of flour, ſtir it till it is a little brown, 
then pour to it a pint of filh-broth, ſtir it together, 
pour it to the fiſh, with a bottle of white-wine. Sea» 
fon it with ſalt to your palate; put ſome mace, cloves, 
and whole pepper into a coarſe muſlin rag, tle it, pot 
to the fiſh an omon, and a little bundle of ſweet herbs. 
Cover it cloſe, and let it ſtew very ſottly over a flow 
fire, put in ſome freth muthrooms, or pickled ones 
cut ſmall, an ounce of truffles and morels cut ſmall; 
let them all ſtew together; when it is enough, take 
up your ſalmon carefully, lay it in your diſh, and pour 
the ſauce all over. Garniſh with ſcraped horſe-raddiſh 
and lemon notched, ſerve it up hot. Tnis is a fine 
diſh for a firſt courſe. 


Salmon in Cafes. 


CUT your ſalmon into little pieces, ſuch as will lay 
rolled in half-ſhcets of paper. Seaſon it with pepper, 


ſalt, and nutmeg ; butter the inſide of the paper well, 


fold the paper fo as nothing can come out, then lay 
them in a tin plate to be b..ked, pour a little melted 
butter over the. papers, and then-crumbs of bread all 
over them. Do not let your oven be too hot, for 
fear of burying the paper. A tin oven before the fire 
does beſt. When you think they are enough, ſerre 
them up juſt as they are. There will beiſauce enough 
in the papers; or put the ſalmon ip buttered papers 
only, and broil them. | 
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To dreſs Flat Fiſh, 


IN drefling all forts of flat- fiſn, take great care in 
the boiling of them; be ſire to have them enough, 
but do not let them be broke; nnd to put a goed 
deal of ſalt in, and horſe-raddiſh in the water, let 
your fiſh be well drained, and mind to cut the fins 
off, When you fry them, let them be well drained 
in a cloth, and floured, and fry them of a fine light 
brown, either in oil or butter. If there be any water 
in your difh with the boiled fiſh, take it out with a 


ſpunge. As to your fried fiſh, a coarſe cloth is the 


beſt thing to drain it on. 
| To dreſs Salt Fiſh. 
OLD ling, which is the beſt fort of ſalt-fiſh, lay in 
water twelve hours, then lay it twelve hours on a 
board, and then twelve more in water. When you 
boil it, put it into the water cold; if it is good, it will 
take about fifteen minutes boiling. ſoftly. [Boil parſ- 
nips very tender, ſcrape them, and put them into a 
ſauce-pan, put to them ſome milk, ſtir them till thick, 
then ſtir in a goed piece of butter, and a little falt; 
when they are enough lay them in a plate, the fiſh by 
— and butter and hard eggs chopped in a 
Alon. pt +4 f ; 
As to water-cod, that need only be boiled and well 
ſkimmed. 9252 RY 
Scotch haddocks you mult lay in water all night. 
You may boil or broil them. If you broil, you muſt 
ſplit them in two. | : les 
You may garniſh your diſhes with hard eggs aud 
parſnips, and potatoes. | 


oY To dreſs Lampreys. 
THE beſt of this fort of fiſh are taken in the rive 


Severn; and when they are in ſeaſon, the fiſhmongers 
and others in Londou have them from Glouceſter. 
- But if you are where they are to be had freſh, you 


may dreſs them as you pleaſe. 


obs. 3 To fry Lampreys. 
BLEED them and fave the blood, then waſh them 
in hot water to take off the ſlime, and cut them to 


| N 
4 
: 


way you fancy, 
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pieces. Fry them in a little freſh butter not quite 
enough, pour out the fat, put in a little white-wine, 
give the pan a ſhake round, ſeaſon it with whole pep- 


per, nutmeg, ſalt, ſweet herbs and a bay-leaf,. put in 


a few Capers, a good piece of butter rolled up in flour, 


and the blood, give the pan a ſhake round often, and 
cover them cloſe, When you think they are enough 
take them out, ſtrain the ſauce, then giye them a 


' boil quick, fqueeze ia a little lemon and pour over the 
fiſh. Garniſh with lemon, and rell — juſt what 


To pitcheock Eels. 
TAKE a large eel, and ſcour it well with ſalt to 


clean off all the flime; then flit it down the back, take 
out the bone, and cut it in three or four pieces; take 
the volk of an egg and put over the inſide, ſprinkle 
_ crumbs of bread, with ſome ſweet herbs and parſley 
chopped very fine, a little nutmeg grated, and ſome 
pepper and fa 


It, mixed ul together; then put it on a 
gridiron over a clear fire, broil it of a fine light brown, 


diſh it up, and garaiſh with raw-parfley and horſe- 
. raddiſh; or put a boiled eel in the middle, and tbe 

[nga round. Garniſh. as above with anchovy- 
- Tauce, and parſley and butter in a boat. 


To fry Fels. 
MAKE them very clean, cut them into pieces, ſea- 


ſon them with pepper and ſalt, flour them and fry 


them in butter. Let your ſauce be plain butter melt- 


ed, with the juice of lemon. Be ſure they be well 


drained from the fat before you lay them in the diſh. 


To broil Eels. 


TAKE a large eel, ſkin it and make it clean. Open 
the belly, cut it into four pieces; take the tail end, 
ſtrip off the fleſh, beat it in a mortar, ſeaſon it with 
a hittle beaten mace, a little grated nutmeg, pepper 
and falt, a little parſley and thyme, a little lemon- 
peel, an equal quantity of crumbs of bread, roll it in 
a little piece of butter ; then mix it again with the 
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yolk of an egg, roll it up again, and fill the three pie. 


vite ces of belly with it. Cut the fkin of the eel, wrap the 
ine, pieces in, and ſew up the ſkin, Broil them well, have 
ep- butter and an anchovy for ſauce, with the juice of le- 
t in mon. Or you may turn them round, and run a ſkewer. 
ur, through them, and broil them whole, 329 N 
wy 2 farce Eels with White Sauce. 41 

1 a SKIN and clean your eels well, pick off all the fleſh - 
the clean from the bone, which you muſt leave whole to 
hat the head. Take the fleſh, cut it ſmall and beat it in 


a mortar; then take half the quantity of crumbs of 
bread, beat it with the fiſh, ſeaſon it with nutmeg and 
bearen pepper, an anchovy, a good deal of parſtey 


to chopped fine, a few truffles boiled tender in a very 
ke little water, chop them fine, put them into the mortar 
ke with the liquor and a few muſhrooms : beat it well to- 
we gether, mix in a little cream, then take it ont and 
1 mix it well together in your hand, lay it round the 
We bone in the ſhape of the eel, lay it on a buttered pan, 
2 drudge it well with fine crumbs of bread, and bake 
* it. When it is done, lay it carefully in your diſh, 
ſe- have ready half a pint of cream, a quarter of a pound 
be of freſh butter, ſtir it one way till it is thick, pour it 
* over your eels, and garniſh with lemon. | 
To dreſs Eels with Brown Sauce. 

A SKIN and clean a large eel very well, cut it In pie- 
ry ces, put it into a ſauce-pan or ſtew-pan, put to it a 
It. quarter of a pint of water, a bundle of ſweet herbs, 
ell an onjon, ſome whole pepper, a blade of mace, and a 
h. little ſalt. Cover it cloſe, and when it begins to ſim- 

mer, put in a gill of red wine, a ſpoonful of muſh- 

room-pickle, a piece of butter as big as a walnut, 
en rolled in flour: cover it cloſe, and let it ſtew till it is 
d. enough, which you will know by the eel being very _ 
th tender. Take up your eel, lay it in a diſn, ſtrain your © 
er ſauce, give it a boil quick, and pour it over your fiſh. 
he” You muſt make ſauce according to the largeneſs of 


in Jour eel, more or leſs. Garniſh with lemon. 


—— — 
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7 roaſt a Piece of fr:fh Sturgeon. 


| Get a piec: of freſh ſturgeon, of about eight or 
ten pounds, let it lay in water and ſalt fix or eight 


hours, with its ſcales on; then faſten it on the ſpit, 
and baſte it well with butter for a quarter of an hour, 


then with a little flour, grate a nutmeg all over it, a 
little mace and pepper beaten fine, and ſalt thrown over 
it, and a few ſweet herbs dried and powdered fine, 
and then crumbs of bread ; then keep baſting a little, 
and drudging with crumbs of bread, and with what 
falls from it till it is enough. In the mean time pre- 
— this ſauee: take a pint of water, an anchovy, a 
ittle piece of lemon- peel, an onion, a bundle of ſweet 


herbs, mace, cloves, whole pepper black and white, - 


a little piece of horſe-raddiſh ; cover it cloſe, let it 
boil a quarter of an hour, then ſtrain it, put it into 
the ſauce-pan again, pour in a pint of white-wine, 
about a dozen oyſters and the liquor, two ſpoonfuls of 
catchup, two of . eres the inſide of a crab 
bruited fine, a lobſter, ſhrimps, or prawns, a good 
piece o“ butter rolled in flour, a ſpoonful of muſhroom- 
pickle, or juice of lemon. Boil it all rogether ; when 
your fiſh is enough, lay it in your diſh, and pour the 
ſauce over it. Garniſh with fried toaſts and lemon, 


To roaſt a Fillet or Collar of Sturgeon. 


TAKE a piece of freſh ſturgeon, ſcale it, gut it, 
take ou the bones, and cut it in lengths about ſeven 
or eig! t inches; then provide ſome ſhrimps and oyſters 
chopped ſmall, an equal quantity of crumbs of bread, 
and a little lemon- peel grated, ſome nutmeg, a little 
bearen mace, a little pepper and chopped parſley, a 
few ſweet herbs, an anchovy, mix # tegether ; when 
it is done, butter one fide of your fiſh, and ſtrew ſome 
of your mixture upon it; then begin to roil it up as 


cloſe as poſhble, and when the firſt piece is rolled up, 


roll upon that another, prepared in the ſame manner, 
and bind jt round with a narrow fillet, leaving as much 
of the fiſh apparent as may be; but zou muſt mind 


that the roll is not above four inches and a halt thick, 


or elſe one part will be done before the inſide is warm; 


there 
roll i 


preps 
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therefore we. often parboil the inſide roll before we 
roll it. Wen it is bocugh, lay it in your diſh, and 
prepare ſauce as above. Garth with lemon, 


To boil Sturgeon. 


CLEAN your ſturgeon, and prepare as much li- 
quor as will jun bot] it, To two quarts of water, a 
pint of vi ecgar, a ſt ck of horſe- raddiſh, two or three 
bits ot lemon-peel, ſme whole pepper, a bay-leaf, 
add a ſmall handtul ot falt. Bl your fiſh in this, and 
ſerve it with the following ſiuce: melt a pound of 
butter, difſoive an anchovy in it, put in a blade or two 
of mace, bruiſe the body of a crab in the butter, 4 
few ſhrimps or craw fiſh, a little catch up, a little le- 
mon juice; give it a boil, diaiu your fifh well, and 
lay it in your diſh. Garviſh with fried oyiters, ſliced 
lemon, and icraped horſe-raddiſh; pour your ſauce 
into boats or baſons. So you may fry it, ragoo it, or 
bake it. | 


To crimp Coll the Dutch Way. 


TAKE a gallon of pump- water and a pound of ſalt, 
mix them well together; take your cod whilſt alive, 
and cut «it in flices of one inch and a half thick, 
throw it into the ſalt and water for halt an hour; 
then take it out and dry it well with a clean cloth, 
flour it and broil it: or have a ſtew-pan with (me 

mp-water and ſalt boiling, put in your fiſh, and 

it quick for five minutes; Ene oyſter- ſauce, an- 
ere, ſhrimp-ſauce or what ſauce you pleaſe, 
Garniſh with borſe-raddiſh and green parfley. 


To crimp Scate. 


CUT it into long flips croſs-ways, about an inch 
broad, and put into ſpring water and falr, as above; 
then have ſpring water and falt boiling, put it in, and 
boil ir fifteen minutes. Shrimp-ſauce, or what ſauce 
you like, 00 


To fricaſey Scate or Thernback white. 


CUT the meat claen from the bone, fins, &c. and 
make it very clean. Cut it into little pieces, about an 
inch broad, and two inches long, lay it in your ſtew- 


£4 
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pan. To a, pound of the fleſh, 11 a quarter of a pint 
of water, a Httle besten matt and grave nutweg, a 
little bridle of fert hetbs; arid a little falt; cover it, 
and let it oil fifteen fninotev. Take ' out the ſweet 
Herbs; put in à quarter of a pint of; good cream, a 
piece of butter as big as a walnut rolled in flouf, a 
glaſs of white wine, keep ſhaking the pan all the while, 
one way, till it is thick and ſmooth; then diſh it up, 
ang gargith with lemon. „e 
oH „HA rt To fricaſey it brown. y nod (IST? g. 
TAKE your fiſh as above, flour it, and fry it of a 
fine brown, in freſh butter: then take it up, lay it 
before the ſite to keep warm, pour the fat our of the 
pan; ſhake in a little flour, and with'a ſpoon ſtir in a 
piece of butter as big as an egg; ſtir it round till it is 
well mixed in a pan, then pour in a quarter of a pint 
of water, ſtir it round, ſhake in a very little beaten 
pper, alittle beaten mace; put in an onion, and a 
ittle bundle of ſweet herbs an anchovy, ſhake it 
round and let it boil; then pour in à quarter of a pint 
of red wine, a ſpoonful of catchup, à little juice of 
lemon, ſtir it all together and let it-boil. . When it is 
enough, take out the ſweet herbs and onion, and put 
in the fiſh to heat. Then diſh it up, and garniſh with 


Jo fricaſey Seals white,” 


SKIN, wafh, and cut your foals yery clean, cut off, 


their heads, dry them in a cloth, then with your. knife 
very carefully cut the fleſn from the bones and fins on 


both ſides, Cut the fleſh long-ways, and then acroſs, 


ſo that each ſoal will be in eight pieces: take the heads 
and bones, then put them into a ſauce-pan with 2 
pint of water, a bundle of ſweet herbs, an onion, a a 
little whole pepper, two or three blades of mace, a + 
little ſalt, a very little piece of lemon: peel, and a n- 
tle cruſt of bread. Cover it cloſe, let it boil till half 
is waſted, then ſtrain it through a fine ſieve, put it into 


a ſtew- pan; put in the ſoals and half a pint of white 
wine, a little parſley chopped fine, a few muſhrooms , MW. 
- +1 th 7 2 $03 f Air 5 1 
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cut ſmall, a piece of butter as big as a hen's egg roll- 
ed in flour, grate in a little nutmeg, ſet. all together 
on the fire, but keep ſhaking the pan all the while till 
the fiſh is enough. Then diſh it up, and garniſh with 
lemon. mr 


To fricaſey Soals brown. 


CLEANSE and cut your ſoals, boil the water as 
in the foregoing receipt, flour your fiſh, and fry them 
in freſh butter of a fine light brown. Take the fleſh 
of a ſmall ſoal, beat it in a mortar,- with. a piece of 
bread as big as.a hen's egg ſoaked in cream, the yolks 
of two hard eggs, and a little melted butter, a little 
bit of thyme, a little parſley, an anchovy, ſeaſon it 
with nutmeg, mix all together with the yolk of a raw 
egg, and with a little flour, roll it up into little balls 
and fry them, but not too much. Then lay your fiſh 
and balls before the fice, pour out all the fat of the 
pan, pour in the liquor which is boiled with the ſpice 
and herbs, ſtir it round in the pan, then put in half 
a pint of red wine, a few truffles and morels, a few 
muſhrooms, a ſpoonful of catchup, and the juice of 
half a ſmall lemon. - Stir in all together and let it 
boil, then ſtir in a piece of butter rolled in flour; ſtir 
it round, when your ſauce is of a fine thickneſs put in 
your fiſh and balls,-and when it is hot diſh it up, put 
in the balls, and pour your ſauce over it. Garnith with 
lemon. In the ſame manner dreſs a ſmall turbot, or 
any flat fiſh. 3 


To hail Fouls. 


TAKE a pair of foals, make them clean, lay them 
in vinegar, ſalt and water, two hours; then dry them 
in a cloth, put them into a ſtew- pan, put to them a 
pint of white-wine, a bundle of ſweet herbs, an oni- 
on ſtuck with fix cloves, ſome whole pepper, and a 
little ſalt; cover them, and let them boil. When they 
are enough, take them up, lay them in your diſh, 
ſtrain the liquor, and thicken it up with butter and 


* 


flour. Pour the ſauce over, and garniſh with ſcraped 


| horſe-raddiſh and lemon. In this manner dreſs a little 


turbot. It is a genteel dith for ſupper. You may add 
Prawns, or ſhrimps, or muſcles to the ſauce, | 
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Another Way to bail Soals. 


TAKE three quarts of ſpring-water, and a handful 
of ſalt, let it boil ; then put in your ſoals, boil them 
gently for ten minutes; then diſh them up in a clean 
napkin, with anchovy-ſauce, or ſhrimp-ſauce in 
boats. 


To make a Collar of Fiſh in Ragoo, to hok like a Breaſt 
of Veal collared. N 


TAKE a large eel, ſkin it, waſh it clean, and 
parboil it, pick off the fleſh, and beat it in a mortar; 
ſeaſon it with beaten mace, nutmeg, pepper, falt, a 
few ſweet herbs, parfley, and a little lemon-peel 
chopped ſmall ; beat all well together wich an equal 
quantity of crumbs of bread; mix it well together, 
then take a tarbot, ſoals, ſcate, or thornback, or 
any flat fiſh that will roll cleverly. Lay the flat fiſh 
on the dreſſer, take away all the bones and fins, and 
cover your fiſh with the tarce; then roll it up as 
tight as you can, and open the ſkin of your eel, and 
bind the coilar with it nicely, fo that it' may be flat 
top and bottom, to ſtand well in the diſh ; then but- 
ter an entthen diſh, and ſet it in upright ; flour it all 
over, and ſtick a piece of butter on the top and 
round the edges, ſo that it may run down on the 
fich; and let it be well baked, but take great care it 
be not broke. Let there be a quarter of a pint of 
water in the diſh. 

In the mean time take the water the eel was boiled 
in, and all the bones of the fiſh. Set them on to 
boil, ſeaſon them with mace, cloves, black and white 
pepper, ſweet herbs, an onion, Cover it cloſe, and 
let it bail till there is about a quarter of a pint ; then 
train it, add to it a few trufiics and morcls, a few 
muſhrooms, two ſpoonfuls of catchup, a gill of red 
wine, a picce of butter as big as a large walnut 
rolled in flour. Stir all together, ſeaſon with ſalt to 
your palate: ſave ſome of che farce you make of the 
del, and mix with the yolk ot an egg, and rol! them 
up in little balls with flour, and ty them of a light 
brown, When your {iſ is enough, lay it iu youTr 
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diſh, ſkim all the fat off the pan, and pour the gravy 
to your ſauce, Let it all boil together till it is thick; 
then pour it over the roll, and put in your balls. 
Garnifh with lemon. 

Tunis does belt in a tin oven before the fire, bec-ule 
then you baſte it gs you pleaſe. This is a fine bot- 
tom diſh, 


To butter Crabs or Lol ters. 


TAKE two crabs or lobſters, being boiled, and 
cold, take all the meat out of the ſhells and bodies, 
mince ir ſmall, and put it all together into a ſauce— 
pan; add to it a glas of white wine, two ſpoonfuls 
of vinegar, a nutmeg grated, then let it boil up till it 
is thorongh hot. "Then have ready half a pound of 
freſh butter, melted with an anchovy, and the yolks 
of two eggs beat up and mixed with the bulter ; then 
mix crabs and butter all together, ſhi:King the ſauce- 
pan conſtantly round till it is quite hot. Then have 
ready the great ſhell, either of a crab or lobſter; lay 


it in the middle of your diſh, pour ſome into the 


ſhell, and the reſt in little ſaucers round the ſhell, 
ticking three-corner toalts between the faucers, 
and round the ſhe!l. This is a fine fide-diſh at a 
ſecond courſe. . 


To butter Lebſlers another Tay. 
PARBOIL vour lobſters, then break the ſhells, 


pick out all the meat, cut it ſmall, take the meat out 
of the body, mix_it fine with a ſpoon in a litile white 
wine; for example, a ſmall lobſter, one ſpcontul-of 
wine; pur it into a ſauce-pan with the meat of the 
lobiier, four ſpoonfuls of white wine, a blade cf 
mace, a little braten pepper and ſalt, Let it ſtew 
all together a f:w minutes, then ſtir in a picce of 
butter, ſhike your ſauce-pan reund till your butter 
is melted, put in a ſpoontul of vinegar, and ſirew in 
as many crumbs of bread as wül make it thick 
enough. When it is hot, pour it into cer plate, 
and garniſh with the chine of a lobſter cut in tour, 
peppered, Jalted, ad broiled. This makes a pretty 
plate, or a fine diſh, with two orthree lobiters. - You 
may add one tea-ipoontul of Gne ſugar to your ſeuce. 
L 2 
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To radft Liblers, © | 

BOIL your lobſters, then lay them before the fire, 
and baſte them with butter, till they have a fine 
froth, Diſh them up with plain melted butter in a 
cup. This is as good a way to the full as roaſting 
them, and not halt the trouble. | 


To make a fine Di/h of Lob ſters. 


TAKE three lobſters, boil the largeſt as above, 
and froth, it before the fire, Take the other two 
boiled, and butter them as in the foregoing receipt. 
Take the two body ſhells, heat them hot, and fill 
them with the buttered meat. Lay the large lobfter 
in the middle, and the two ſhells on each ſide; and 
two great claws of the middle lobſter at each end; 
and the four pieces of chines or the two lobſters 


- broiled, aud laid on each end. This, if nicely done, 


makes a pretty diſh, 
To dreſs a Crab, 


HAVING taken out the meat, and cleanſed it 


From the ſkin, put it into a ſtew-pan, with half a pint 
of white-wine, a little nutmeg, pepper and ſalt, over 
a ſlow fire. Throw in a few crumbs of bread, beat 
up one yo:k of an egg with one ſpoonful of vinegar, 
throw it in, then ſhake the ſauce-pan round a mi- 
nute, and ſerve it up on a plate. 


To flew Prawhs, Shrimps, or Craw-Fi/h. 


PICK out the tails, lay them by, about two 
quarts; take the bodies, give them a bruife, and put 
them into a pint of white wine, with a blade-of mace; 
let them ſtew a quarter of an hour, ſtir them toge- 
ther, and {train them; then waſh our the ſauce-pan, 
put to it the ſtrained liquor and rails : grate a ſmall 
nutmeg in, add a little ſalt, and a quarter of a pound 
of butter rolled in flour: ſhike it all together, cut a 
pretty thin toaſt round a quartern loaf, toaſt it 
| on both ſides, cut it into fix pieces, lay it 
cloſe together in the bottom of your dich, and pour 
your filh and ſauce over it. Send it to table hot. If 
it be craw-fiſh or prawns, garniſh your diſh with ſome 


- 
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of the biggeſt claws laid thick round. Water will do 
in the room of wine, only add a ſpoonful of vin-gar. 


To make Scoll»Þ; of Oyfters. * 


PUT your oyſters into ſcollop-ſhells for that pur- 
poſe. Set them on your gridiron over a good clear 
fire, let them ſtew till you think your oyſters are 
enough, then have ready ſome crumbs of bread 
rubbed in a clean napkin, fill your ſhells, and ſet 
them before a good fire, and balte them well with 
butter. Let them be of a fine brown, keeping them 
turning, to be brown all over alike; but a tin oven 
does them belt before the fire. They eat much the 
beſt done this way, though molt people ſtew the 
oyſters firſt in a ſauce-pan, with a blade of mace, 
thickened with a piece of butter, and fill the ſhells, 
and then cover them with crumbs, and brown them 
with a hot iron: but the bread has not the fine taſte 
of the former. 


To flew Muſcles. 

WASH them very clean from the ſand in two or 
three waters, put them into a ſtew- pan, cover thera 
cloſe, and let them ſtew till all the ſhells are opened; 
then take them out one by one, pick them out of the 
ſhells, and look under the tongue to ſee if there be a 
crab; if there is, you muſt throw away the muſcle ; 
ſome will only pick out the crab, and eat the muſcle. 
When you have picked them all clean, put them into 
a ſauce-pan : to a quart of muſcles put half a pint of 
the liquor {trained through a ſieve, put in a blade or 
two of mace, a piece of butter as big as a large wal- 
nut rolled in flour; let them ſtew : toaſt ſome bread 
brown, and- lay them round the diſh, cut three- 


corner-ways; pour in the muſcles, and ſend them to 
table hot. 


Another Way to flew Muſcles. 


CLEAN and ſtew your muſcles as in the foregoing 
receipt, only to a quart of muſcles put in a pint of 
liquor, and a quarter of a pound of butter rolied in a 


very little flour, When they are enough, have ſome 
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crumbs of bread ready, and cover the bottom of your 
diſh thick, grate halt a nutmeg over them, and pour 
the muſcles and ſauce all over the crumbs, and ſend 
them to table. 

A third Way to dreſs Muſcles. 

STEW them as above, and lay them in your diſh 
ſtrew your crumbs of bread thick all over them, then 
ſet them before a good fire, turning the diſh round 
and round, that they may be brown all alike. Keep 
baſting them with butter, that the crumbs may be 
criſp, and it will make a pretty fide-diſh, You may 
do cockles the ſame way. 


To flew Scollops. © 


BOIL them very well in ſalt and water, take them 
out and ſtew them in a little of the liquor, a little 
white wine, a little vinegar, two or three blades of 


mace, two or three cloves, a piece of butter rolled in 


flour, and the juice of a Seville orange. Stew them 
well, and diſh them up. 


To ragoo Oyſters. 


TAKE a quart of the largeſt oyſters you can get, 
open them, ſave the liquor, and ſtrain it through a 
fine ſieve ; waſh your oylters in warm water. Make 
a batter thus: take two yolks of eggs, beat them 
well, grate in half a nutmeg, cut a little lemon-pcel 
{mall, a good deal of parſley, a ſpoonful of the juice 
of ſpinach, two ſpoonfuls of cream_or milk, beat it 
up with flour to a thick batter; have ready ſome 
butter in a ſtew-pan, dip your oylters one by one 
into the batter, and have ready crumbs of bread, 
then roll them in it, and fry them quick and brown 3 
ſome with. the crumbs of bread, and ſome without. 
Take them out of the pan, and ſet them before the 
fire; then have ready a quart of cheſuuts ſhelled and 
ſkinned, fry them in the butter; when they are 
enough take them up, pour the fat out ot the pan, 
ſhake a little flour all over the pan, and rub a piece 
of butter as big as a heu's egg all over the pan with 
your ſpoon, till it is melted and thick; then put in 
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the oyſter-liquor, three or four blades of mace, ſtir” 
it round, put in a few piſtachio nuts ihelled, let them 
boil, then put in the cheſnuts, and half a- pint of 
white wine, have ready the yolks of two eggs beat up 
with four ſpoonfuls of cream; ſtir all well together, 
When it is thick and fine, lay the oyfters in the diſh, 
and pour the ragoo over them. Guruith with ch-1- 
nuts and lemon. 

You may ragoo mufcles the ſame way. You may 
leave out the piftachio-nuts, it you do. not hke 
them; but they vs the ſauce a fine flavour. 


To ragos Endive. 


TAKE ſome fine white endive, three heads, lay 
them in ſalt and water two or three hours; take a 
hundred of aſparagus, cut off the green heads, chop 
the reſt ſmall, as far as is tender; lay it in ſalt and 
water; take a bunch of celery, waſl\ it and ſerape it 
clean, cut it in pieces about three inches long, put it 
into a ſauce-pan, with a pint of water, three or four 
blades of mace, fome whole pepper tied in a rag, let 
it ſtew till it is quite tender; then put in the aſpara- 
gus, ſhake the ſauce-pan, let it ſimmer till the graſs 
is enough. Take the endive out of the water, drain 
it, leave one large head whole, the other leaf by leaf, 
put it into a ſtew-pan, put to it a pint of white wine; 
cover the pan clofe, let it boil till the endive is juſt 
enough, then put in a quarter of a pound of butter 
rolled in flour, cover it cloſe, ſhaking the pan. When 
the endive is enough, take it up, lay the whole head 
in the middle, and with a ſpoon take out the celery 
and graſs and lay round, the other part of the endive 
over that; then pour the I'quor out of the ſauce-pan 
into the ſtew-pan, ſtir it together, ſeaſon it with falt, 
and have ready the yolks of two eggs, beat up with 
a quarter of a pint of cream, and half a nutmeg 
grated in. Mix this with the ſauce, keep it ſtirring 
all one way till it is thick; then pour it over your 
ragoo, and ſend it to table hot. 
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| | . To ragoo French 1 
5 TAKE a few beans, boil them tender; then take pea 
yourtew-pan, put in a piece of butter, when it is 4 
melted, make in ſome flour, and peel a large onion, 


ſlice it, and fry it brown in that butter; then put in / 
the beans, ſhake in a. little pepper and a little ſalt, ſtev 
grate. a little nutmeg in, have ready the yolk of an ſeal 
egg and; ſome cream; ſtir them all together for a mi- pie: 
nute or two, and diſh them up- 6 you 
„% th A gdbd Brotot Oly. — 
TAKE half a pint of ſmall beer, or ale that is not qui 
bitter, and half a pint of water, an onion cut ſmall, 
a little bit of lemon-peel cut ſmall, three cloves, a 
blade of mace, ſome. whole pepper, a fpoonful of ; 
muſhroom-pickle, a ſpoonful . walnut-pickle, a but 
ſpoonful of catchup, and an anchovy; firſt put a bre 
piece of butter into a ſauce-pan, as big as a hen's 
egg; when it is melted ſhake in a little flour, and let ; 
it be a little brown; then by degrees ſtir in the above 
ingredients, and let it boil a quarter of an hour, then ch 
ſtrain it, and. it is fit for fiſh or roots. 8 ers 
To fricaſey Shirrets. 

WASH the roots very well, and boil them till they ; 
are tender; then the ſkin of the roots muſt be taken 
off, cut in ſlices, and have ready a little cream, a 2 

iece of butter rolled in flour, the yolk of an egg 70 
t, a little nutmeg grated, two or three ſpoonfuls hy 
of white wine, a very little falt, and ftir all together. mY 
. Your roots being in the diſh, pour the ſauce over 4 
them. It is a pretty ſide-diſn. So likewiſe you may an 
drels root of ſalſify and ſcorzonera. 
Chardoons fried and buttered. 

Vo muſt cut them about fix inches long, and be 
ſtring them; then boil them till tender; take them ru 
out, have ſome butter melted in your ſtew-pan, flour * 
them, and fry them brown ; ſend them in a diſh with * 
melted butter in a cup. Or you may tie them up in y 
bundles, and boil them like aſparagus ; put a toaſt 1 


under them, and pour a little melted butter o rer 


e 
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them; or cut them into dice, and boil them like 


peas * toſs them up in butter, and ſend then up hot. 


Chardoons 4 la Fromage. dit bse 

AFTER they are ſtringed; cut them an inch long, 
ſtew them in a little red wine till they are fender; 
ſeaſon with pepper and falt, and thicken it with a 
piece of butter rolled in flour ; then pour them into 
your diſh, ſqueeze the juice of orange over it, then 
ſcrape Parmeſan or Cheſhire cheeſe all over them; 
then brown it with a cheeſe-iron, and ſerye it-up 
quick and hot. | "YE F 


To r a Scotch Rabbit. 


TOAST a piece of bread very nicely on both ſides, 
butter it, cut a ſlice of cheeſe about as big as the 
bread, toaſt it on both fides, and lay it on the bread. 


To make a Welch Rabbit. 


TOAST the bread on both ſides, then toaſt the 
cheeſe on one fide, lay it on the toaſt, and with a hot 
iron brown the other fide. You may rub it over 
with muſtard. | 


4 To make an Engliſh Rabbit. 


TOAST a ſlice of bread brown on both ſides, then 
lay it in a plate before the fire, pour a glaſs of red 
wine over it, and let it ſoak the wine up; then cut 
ſome cheeſe very thin, and lay it very thick over the 
bread, and put it in a tin oven before the fire, and 
it will be toaſted and browned preſently. Serve it 
away hot. | 


'F 


Or do it thus: 


TOAST the bread, and ſoak it in the wine; fet it 
before the fire, cut your cheeſe in very thin ſlices, 
rub butter over the bottom of a plate, lay the cheeſe 
on, pour in two or three ſpoonfuls of white wine, 
cover it with another plate, ſet it over a chafing-diſn 
of hot coals for two or three minutes; then ſtir it till 
it is done and well mixed. Vou may ſtir in a little 
muſtard; when it is enough, lay it on the bread, juſt 
brown it with a hot ſhovel. Serve it away hot. 


. 
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| 2 To ragoo French Beans. 
© TAKE a few beans, boil them tender; then take pea 
your ſtew- pan, put in a piece of butter, when it is pI 
melted, "ſhake in ſome flour, and peel a large onion, 


ſlice it, and fry it brown in that butter; then put in / 
the beans, ſhake in a. little pepper and a little alt, ſtey 
grate a little nutmeg in, have ready the yolk of an ſeal 
egg and; ſome cream ; ſtir them all together for a mi- pie 
nute or two, and diſh them up- | * 

cr: 


To make a giod Brown Gravy. 


TAKE half a pint of ſmall beer, or ale that is not qui 
bitter, and half a pint of water, an onion cut ſmall, 
a little bit of lemon-peel cut ſmall, three cloves, a 
blade of mace, ſome. whole pepper, a ſpoonful of 
muſhroom-pickle, a ſpoonful 2 walnut-pickle, a bu 
ſpoonful of catchup, and an anchovy ; firſt put a bre 
piece of butter into .a ſauce-pan, as big as a ben's 

egg; when it is melted ſhake in a little flour, and let | 
it be a little brown ; then by degrees ſtir in the above 


ingredients, and let it boil a quarter of an hour, then ch 
ſtrain it, and. it is fit for fiſh or roots. 8 11 
To fricaſey Shirrets. 

WASH the roots very well, and boil them till they ; 
are tender; then the ſkin of the roots muſt be taken 
off, cut in ſlices, and have ready a little cream, a la! 
pcs of butter rolled in flour, the yolk of an egg 10 

at, a little nutmeg grated, two or three ſpoonfuls 
of white wine, a very little ſalt, and ſtir all together. = 
. Your boots being in the diſh, pour the ſauce over 1 
them. It is a pretty ſide-diſh, So likewiſe you may ak 
drels root of ſalſify and ſcorzonera. 

Chardoons fried and buttered. 

YOU muſt cut them about fix inches long, and be 
ſtring them; then boil them till tender; take them wy 
out, have ſome butter melted in your ſtew-pan, flour wy 
them, and fry them. brown ; ſend them in a diſh with * 
melted butter in a cup. Or you may tie them up in : 


bundles, and boil them like aſparagus ; put a toaſt | 
under them, and pour a little melted butter over © 4 
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them ; or cut them into " dice, and boil them like 


peas : toſs them up in butter, and ſend them. up Nes. 


Char doons & la Froninge. - Ar 


AFTER they are ſtringed; eut chem an inch bb. 
ſtew them in a little red wine till they are tender; 
ſeaſon with pepper and falt, and thicken it with a 
piece of butter rolled in flour ; then pour them into 
your diſh, ſqueeze the juice of range over ir, then 
ſcrape Parmeſan or Cheſhire cheeſe. all over them; 
then brown it with a cheeſe-iron, and rye it up 
quick and hot. 


To mate a Scotch Rabbit. 


TOAST a piece of bread very nicely on both ſides, 
butter it, cut a ſlice of cheeſe about as big as the 
bread, toaſt it on both fides, and lay it on the bread. 


To make a Welch Rabbit. 


TOAST the bread on both ſides, then toaſt the 
cheeſe on one fide, lay it on the toaſt, and with a hot 
iron brown the other fide. You may rub it over 
with muſtard, 


6 To make an Engli/h Rabbit. 


TOAST a lice of bread brown on both fides, then 
lay it in a plate before the fire, pour a glaſs of red 
wine over it, and let it ſoak the wine up ; then cut 
ſome cheeſe very thin, and lay it very thick over the 
bread, and put it in a tin oven before the fire, and 
it will be toaſted and browned preſently. Serve | it - 
away hot. 


| © 


Or do it thus: 


TOAST the bread, and ſoak it in the wine ; fet it 
before the fire, cut your cheeſe in very thin ſlicee, 
Tub butter over the bottom of a plate, lay the cheeſe 
on, pour in two or three ſpoonfuls of white wine, 
cover it with another plate, ſet it over a chafing-diſn 
of hot coals for two or three minutes; then ſtir it tilt 
it is done and well mixed. Vou may ſtir in a litrle 
muſtard ; when it is enough, lay it on the bread, juſt 
brown it with a hot ſhovel. Serve it away hot. 


L 5 


226: THE ART OF COOKERY 


Sorrel with Eggs. 


FIRST your ſorrel muſt be quite boiled and well 
ftrained, then poach three eggs foft, and three hard, 


butter your ſorrel well; fry ſome three-cornered toaſts oy 
brown, lay the ſorrel in the diſh, lay the ſoft eggs on oy 
it, and the hard between; ſtick the toaſt in and about 5 
it. Garniſh with quartered orange. lit 
A Fricaſee of Artichoke- Bottoms. | an 
TAKE them either dried or pickled ; if dried, you ſu, 
muſt lay them in warm water for three or four hours, on 
ſhifting the water two or three times; then have ready 
a little cream, and a piece of freſh. butter ſtirred to- 
gether one way over the fire till it is melted; then 6, 
put in the artichokes, and when they are hot diſh ſti 
them up. ir 
To fry Artichokes. or 
FIRST blanch them in water, then flour them, fry eg 
them in freſh butter, lay them in your difh, and pour We 
meited butter over them. Or you may put a little of 
red wine into the butter, and ſeaſon with nutmeg, ip 
pepper, and ſalt. . 
A White Fricaſey of Muſfrooms. an 
TAKE a quart of freſh muſhrooms, make them Y 
very clean, cut the largeſt ones in two; put them in 
a ſtew- pan with four ipoontuls of water, a blade of 
mace, a piece of lemon-peel; cover your pan cloſe, 
and ſtew them gently for half an hour; heat up the fo 
'yolks of two eggs with half a pint of cream,. and a 88 
little nutmeg grated in it, take out the mace and R 


lemon- peel: put in the «ggs and cream, keep it 
ſtirring one way ail the tine till it is thick, ſeaſon co 
„with ſalt to your palate : ſqueeze a little lemon juice 
in, butter the cruit f a French roll, and toaſt it 
brown ; put it in your diſh, and the muſhrooms over. 


N. B. Be careful not to ſqueeze the lemon juice * 
in till they are finiſhed, and ready to put in your el 
diſh ; then ſqueeze it in, and ſtir them about for a vi 


minute, then put them in your Giſh, * 
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To make Buttered Lowves. 


BEAT up the yolks of twelve eggs, with half the 
whites, and a quarter of a pint of yeaſt, ſtrain them 
into a diſh ; ſeaſon with ſalt and beaten ginger, then 
make it into a high paſte with flour, lay it in a warm 
cloth for a quarter of an hour; then make it up into 
little loaves, and bake them or boil them with better, 
and put in a glaſs of white wine. Sweeten well with 
ſugar, lay the loaves in the diſh, pour the ſauce 
over them, and throw ſugar over the diſh. 


Breccoi and Fees. 


BOIL your broccoli tender, ſaving a large bunch 
for the middle, and fix or eight little thick ſprigs to 
ſtick round. Take a toaſt half an inch thick, toaſt 
it brown, as big as you weuld have it for your diſh 
or butter-plate; butter ſome eggs thus: take fix. 
eggs, more or leſs as you have occaſion, beat them 
well, put them into a ſauce-pan, with a good piece 
of butter, a little ſalt, keep beating them with a 
ſpoon till they are thick enough, then pour them on 
the toaſt : ſet the biggeſt bunch of broccoli in the 


middle, and the other little pieces round and about, 


and garniſh the diſh with little ſprigs of broccoli, 
This is à pretty fide-diſh, or a corner-plate, 
18 A paragus and Eggs.. 

TOAST a bit of bread as big as you have occaſion- 
for, butter it, and lay it in your diſh : butter ſome 
eggs as above, and lay over it. In the mean time 
boil ſome graſs tender, cut it ſmall, and lay it over 


the eggs. This makes a pretty fide-diſh for a ſecond 
courſe, or a corner-plate. 


Broccoli and Sallad. | 
BROCCOLI is a pretty diſh by way of ſallad in the 
middle of a table. | Boll it like afparagus (iv the be- 
ginning of the book you have an account how to 
clean it); lay it in your diſh, beat up with oil and 
65) and a little ſalt, Garniſn with naſtertium- 
uds. * 1 * | 


— 


228 THE ART OF COOKERY - 


Or boil it, and have plain butter in a cup. Or 
farce French rolls with it, and buttered eggs toge- 
ther, for change. Or farce your rolls with muſcles 
done the fame way as oyſters, only no wine. | 


To make Potatoe Cates. 


TAKE potatoes, boil them, peel them, beat them 
in a morrar, mix them with the yolks of eggs, a 
little ſack, ſugar, a little beaten mace, a little nut- 
meg, a little cream, or melted butter, work it up 
into a paſte; then make it into cakes, or juſt what 
ſhapes you pleaſe with moulds, fry them brown in 
treſh butter, lay them in plates or diſhes, melt butter 
with ſack and ſugar, and pour over them. 


\' of Pudding made thus : . 
MIX it as before, make it up in the ſhape of a 
pudding, and bake it; pour butter, ſack, and ſugar 
over it. £ | 


To make Potatoes like a Callar of Veal or Mutton. 


MAKE the ingredients as before ; make it up in 
the ſhape of a collar of veal, and with ſome of it 
make round balls. Bake it with the balls, ſet the 
collar in the middle, lay the balls round. Let your 
ſauce be half a pint of red wine, ſugar enough to 
{weeten it, the yolks of two eggs, beat up a little 
nutmeg, ftir all theſe together for fear of curdling ; 
when it is thick enough, pour it over the collar, 
This is a pretty diſh for a firſt or ſecond courſe. 


To broil Potatoes. 


FIRST boil; them, peel them, cut them in two, 
broil them till they are brown on both ſides ; then 
lay them in the plate or diſh, and pour melted butter 
over them. ä : 


| To fry Potatoes, 
CUT. them into thin ſlices, as big as a crown 
iece, fry them brown, lay them in the plate or diſh, 
pour . melted butter, and ſack and ſugar over them. 


Theſe are a pretty corner- plate. UT, 
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r ed Putatoes. W n N . 
2 BOIL your potatoes, peel them and put them into- 
es a ſauce- pan, maſh them weil; to two pounds of pota- 
toes put a pint of milk, a little falt; ſtir them well 
together, take cate they do not ſtick to the bottom; 
then take a quarter of a pound of butter, ſtir it in, 
py and ſerve it op. | REIN * 
t- | To grill Shrimps. 50 
Ju SEASON them with ſalt and pepper, ſhred parſley, 
at butter, in ſcollop-ſhells well; add ſome grated bread, 
in and let them ſtew for half an hour. Brown them with 
er a hot iron, and ſerve them up. 
' Buttered Shrimps. OO 
STEW two quarts of ſhrimps in a pint of white- 
a wine with nutmeg ; beat up eight eggs, with a little 
ar white wine and half a pound of butter, ſhaking the 
| ſauce-pan one way all the time over the fire till they 
are thick enough. Lay toaſted ſippets round a diſh, 
'q and pour them over it; fo ſerve them up. 
it T0 dreſs Spinach. 
e PICK and waſh your ſpinach well, put it into a 
1 ſauee- pan, with a little ſalt. Cover it cloſe, and let it 
to ſtew till it is juſt tender; and throw it into a ſieve, 
le drain all the liquor out, and chop it ſmall, as much 
F as the quantity of a French roll, add half a piat of, 
r. cream to it, ſeaſon with ſalt, pepper, and grated nut- 
meg, put in a quarter of a pound of butter, and ſet it 
a-ſtewing over the fire a quarter of an hour, ſtirring ie 
often. Cut a French roll into- long pieces, about as 
0, thick as your finger, fry them, poach ſix eggs, lay 
N them round on the ſpinach, ſtick the pieces of roll in 
er and about the eggs. Serve it up either for a ſupper, 
or a ſide- diſh at a fecond courſe. 21 
Stewed Spinach and Eggs. 
n PICK and waſh your ſpinach very clean, pùt it into 


a ſauce-pan,. with a little falt; cover it cloſe, ſhake the 
pan often. When it is juſt tender, and whillt it is 
green, throw it into a ſieve to drain, lay it into your 
diſh, In the mean time have a ſtew-pan of water boil- 
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ing, break as many eggs into cups as you would poach. 
When the water boils put in the eggs, have an egg- 
ſlice ready to take them out with, iay them on the 
ſpinach, and garniſh the diſh with orange cut into 
quarters, with melted butter in a cup. 


To boil Spinach, when you hawe nat Room on the Fire 10 
do it by itſelf. 

HAVE a tin-box, or any other thing that ſhuts 
very cloſe, put in your ſpinach, cover it ſo cloſe as 
no water can get in, and put it into water, or a pot of 
liquor, or any thing you are' boiling. It will take 
about an hour, it the pot or copper boils. In the 
ſame manner you may boil peas without water.. 


Aſparagus forced in French Rolls. 


TAKE three French rolls, take out all the crumb, 
dy firſt cutting a piece of the top-cruſt off; but be 
careful that the cruſt fits again the ſame place. Fry 
the rolls brown in treth butter; then take a pint of 
cream, the yolks of ſix eggs beat fine, a little ſalt and 
nutmeg, ſtir them well together over a flow fire til] it 
begins to be thick.. Have ready a hundred of ſmall 
graſs boiled; then ſave tops enough to ſtick the rolls 
with, the reſt cut ſmall and put into the cream, fill 
the loaves with them. Betore you try the rolls, make 
holes thick in the top-cruſt, and ſtick the graſs in; 
then lay on the piece of cruſt, and ſtick the graſs in, 
that it may look as if it were growing. It makes a 
pretty ſide- diſh at a ſecond courſe. 


To make Oyſter Loaves. 


FRY the French ro!ls as above, take half a pint of 
oyſt-rs, ſtew them in their own liquor, then take out 
the oyſters with a fork, ſtrain the liquor to them, put 
them into a ſauce-pan again, with a glats of white 
wine, a little beaten mace, a little grated nutmeg, A 
quarter of a pound of butter rolled in flour; ſhake 
them well together, then put them into the rolls; and 
theſe make a pretty ſide-diſh for a firit courſe.” You 


may rub in the crumbs of two rolls, and toſs up wit 
the oylters. X 1 
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1 To flew Par ſnips. 

J- BOIL them tender, ſcrape them from the duſt, eut 
1e them into flices, put them into a ſauce-pan, with 
0 cream enough ; for ſauce, a picce of butter rolled in 


flour, a little ſalt, and ſhake the fauce-pan often. 
When the cream boils, pour them into a plate for a 
to corner-diſh, or a ſide-Ciſh at ſupper, 


To maſh Pur ſni ps. 


. BOIL them tender, ſcrape them clean, then ſcrape 
. all the ſoft into a ſauce-pan, put as much milk or 
0 crgam as will ſtew them. Keep them ſtirring, and: 
10 when quite thick, ſtir in a good piece of butter, and 

ſend them to table. | 

To flew Cucumber:, 

PARE twelve cucumbers, and flice them as thick 
, as a half- crown, lay them in a coarſe cloth to drain, 
x; and when they are dry, flour them and fry them brown 
/ in freſh butter; then take them out with an egg-flice, 
4 lay them in a plate before the fire, and have ready one 
| cucumber whole, cut a long piece out of the fide, and 
1 ſcoop out all the pulp; have ready fried or,tons peeled 
" and ſliced, and fried brown with the tice cucumber. 
1 Fill the whole cucumber with the fried onio':, ſeaſon 

with pepper and ſalt; put on the piece you cut out, 
: and tie it round with a packthread, Fry it brown, 
F firſt flouring it, then take it out of the pan and keep 
; it hot; keep the pan on the fire, and with one hand 


put in a little flour, while with the other you ſtir it. 
When it is thick, put in two or three ſpoontuls of 
water, and half a pint of white or red wine,. two 
f ſpoonfuls of catchap, ſtir it together, put in three 
blades of mace, four cloves, half a nutmeg, a little 
pepper and ſalt, all beat fine together; ſtir it into the 
fauce-pan, then throw in your cucumbers, give them 
a toſs or two, then lay the whole cucumbers in the 
middle, the reſt round, pour the fauce all over, untie 
the cucumbers before you lay it into the diſh. Garniſh 
the diſh with fried onions, and fend i! to table hot.— 
This is a pretty ſide-diſh at a firſt courſe, 


=> 
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=. To Nagoo French Beans. % 
TAKE a quarter of a peck of French beans, ſtring 
them, do not ſplit them, cut them in three acroſs, lay 
them in ſalt and water, then take them out and dry 
them in a coarſe cloth; fry them brown, then pour 
out all the fat, put in a quarter of a pint of hot water, 
ſtir it into the pan by degrees, let it boil; then take 
a quarter of a pound of freſh butrer rolled in a very 
little flour, two ſpoonfuls of catchup, one ſpoonful of 
muſhroom-pickle, and four of white wine, an onion 
ſtuck with ſix cloves, two or three blades of mace 
beat, half a nutmeg grated, a little pepper and alt; 
ſtir all together for a few minutes, then throw in the 
beans; ſhake the pan for a minute or two, take out 
the onion, and pour them into your diſh. This is a 


pretty ſide-diſh, and you may garniſh with what you 


ancy, either pickled Freach beans, muſhrooms, ſam- 
phire, or any thing elſe. 


A Ragoo of Beans, with. a Force. 


RAGOOU them as above, take two large carrots, 
ſcrape and boil them tender, then maſh them in a pan, 
ſeaſon with pepper and ſalt, mix them with a little 
pov of butter and the yolks of two raw eggs. 

ake it into what ſhape you pleafe, and baking it a 
quarter of an hour in a quick oven will do, but a tin 
oven is the beſt; lay it in the middle of the diſh, and 
the ragoo round. Serve it up for a firſt courſe. 


Or this Way, Beans ragooed with Cabbage. 


TAKE a nice little cabbage, about as big as a pint 
baſon ; when the outſide leaves, top and ſtalks are cut 
off, half boilit, cut a hole in the middle pretty big, 
take what you cut but and chop it very fine, with a 
few of the beans boiled, a carrot boiled and maſhed, 
and a turnip boiled; maſh all together, put them into 
a fauce-pan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſtew them a few minutes 
over the fire, ſtirring the pan often. In the mean time 
put the cabbage into a ſauce-pan, but take great 
care it does not fall to pieces; put to it four ſpoon- 
fuls of water, two of wine, and one of catchup; 
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have a ſpoonful of muſhroom-pickle, a piece of but- 
ter rolled in a little flour, a very little pepper; cover 
it cloſe and let it ſtew ſoftly till it is tender; then take 
it up carefully and lay it in the middle of the diſh, 
pour your maſhed roots in the middle to fill it up high, 
and your ragoo round it. You may add the liquor the 
cabbage was ſtewed in, and ſend it to table hot. This 
will do for a top, bottom, middle, or ſide-diſh. When 
beans are not to be had, yon may cut carrots and 
turnips into little ſlices, and fry them; the carrots in 
little round ſlices, the turnips in pieces about two 
inches long, and as thick as one's finger, and toſs them 
up in the ragoo, _ 4h 
Beans ragood with Parſnips. 

TAKE two large parſnips, ſcrape them clean, and 
boil them in water. When tender take them up, 
ſcrape all the ſoft into a ſauce- pan, add to them four 
ſpoonfuls of cream, a piece of butter as big as an 
hen's egg, chop them in a ſauce-pan well; and when 


they are quite thick, heap them up in the middle of 


the diſh, and the ragoo round, 


Beans ragooed with Potatoes. 


BOIL two pounds of potatoes ſoft, then peel them, 
put them into a fauce-pan, put to them half a pint of 
milk, ſtir them about, and a little ſalt; then ſtir in a 
quarter of a pound of butter, keep ſtirring all the 
time till it is ſo thick that you cannot ſtir the ſpoon in 
it hardly for ſtiffneſs, then put it into a halfpenny 
Welch diſh, firſt buttering the diſh, Heap them as 
high as they will lie, flour them, pour a little melted 
butter over it, and then a few crumbs of bread. Set 
it into a tin oven before the fire; and when brown, 
lay it in the middle of the diſh (take great care you 


do not maſh it), pour your ragoo round it aud fend it 


to tab.e hot. . 

- To ragoo Celery. boo & $91 
 WAGSH and make a bunch of «celery very clean, 
cut it in pieces, about two inches long, put it into a 
ſtew-pan with juſt as much water as will cover it, tie 
three or four blades ot mace, two or three cloves, 
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about twenty corns of whole pepper in a muſlin rag 
looſe, put it into the ſtew-pan, a little onion, a little 
bundle of ſweet herbs; cover it cloſe, and let it ſtew 
ſoftly till tender; then rake out the ſpice, onion, and 
ſweet herbs, put in half an ounce of truffles and mo- 
rels, two ſpoonfuls of catchup, a gill of red wine, a 
piece of butter as big as an egg rolled in flour, fix 
farthing French rolls, ſeaſon with ſalt to your palate, 
ſtir it all. together, cover it cloſe, and let it ſtew till 
the ſauce is thick and good. Take care that the roll 
do not break, ſhake your pan often; when it is enough 
dh it up, and garnifh with lemon. The yolks of tix 
hard eggs, or more, put in with the rolls, will make 
it a fine diſh. This for a firſt courſe. 

If you would have it white, put in white wine in- 
ſtead of red, and ſome cream for a ſecond courſe, 


To ragoo Mu/iirooms. 


PEEL and fcrape the flaps, put a quart into a 
ſauce-pan, a very little ſalt, ſet them on a quick fide, 
let them boil up, then take them off, put to them a 
gill of red wine, a quarter of a pound of butter rolled 
in a little flour, a little nutmeg, a little beaten mace, 
fet it on the fire, ſtir it now and then; when it is thick 
and fine, have ready the yolks of {ix eggs hot, and 
boiled in a bladder hard, lay it in the middle of your 
Giſh, and pour the ragoo over it, Garniſh with broil- 
ed muſhrooms.. 


A pretty Di/t of Eggs. 

BOIL fix.eggs hard, peel them, and cut them into 
thin ſlices, put a quarter of a pound of butter into a 
ſtew-pan, then put in your eggs and fry them quick. 
Half a quarter of an hour will do them. You mult 
be very careful not to break them; throw over them 
pepper, ſalt, and nutmeg, lay them in your diſh before 
the fire, pour out all the fat, ſhake in a little flour, 
and have ready two ſhalots cut ſmall ; throw them into 
the pan, pour in a quarter of a pint of white wine, a 
little juice of lemon, and a little piece of butter rolled 
in flour. Stir all together till it is thick ; if you have 
not ſauce enough, put in a little more wine, toaſt fone 
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flices of bread cut three-corner ways, and lay round 
your diſh, pour the ſauce all over, and ſend it to table 
hot. You may put ſweet oil on the toaſt, if it be 
agreeable. 
| Eggs d la Tripe. 

BOIL your eggs hard, take off the ſhells and cut 
them long-ways in four quarters, put a little butter 
into a ſtew-pan, let it melt, ſhike in a little flour, 
ſtir it with a ſpoon, then put in your eggs, throw a 
little grated nuimeg all over, a little ſalt, a good deal 
of ſhred parſley; ſhake your ur round, pour in a 
little cream, tols the pan round carefully, that you do 
not break the eggs. When your ſauce is thick and fine, 
take up your eggs, pour the ſauce all over them, and 
garniſh with lemon. | | 


A Fricaſey of Fggs. 

BOIL eight eggs hard, take off the ſhells, cut 
them into quarters, have ready half a pint of cream, 
and a quarter of a pound of freſh butter ; ſtir it to- 
gether over the fire till it is thick and ſmooth, lay the 
eggs in tne diſh, and pour the ſauce all over. Gar- 
niſh with the hard yolks of three eggs cut in two, 
aud lay round the edge of the diſh. 

A Ragoo. of Eygs. 

BOIL twelve eggs hard, take off the ſhells, and with 
a little knife very carefully cut the white acroſs long- 
ways, ſo that the white may be in two halves, and the 
yolks whole. Be caretul neither to break the whites nor 
yolks, take a quarter of a pint of pickled muſhrooms 
chopped very fine, half an ounce of truffles and mo- 
rels, boiled in three or four ſpoonfuls of water, fave 
the water, and chop the truffles and morels very ſmall, 
boil a little parfley, chop it fine, mix them tog-ther 
with the truffle-water you ſaved, grate a little nutmeg 
in, a little be aten mace, put it into a ſauce-pan with 
three ſpoontuis of water, a gill of red wine, one ſpoon= 
ful of catchup, a piece of butter as big as a large wal. 
nut rolled in flour, ſtir all together, and let it boil, 
In the mean time get ready your eggs, lay the yolks 
and whites in order in your diſh, the hollow parts of 
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the whites uppermoſt, that they may be filled; take 
fome crumbs of bread, and fry them brown and criſp, 
as you do for larks, with which fill up the whites of 
the eggs as high as they will lie, then pour in your 
ſauce all over, and garniſh. with fried crumbs of bread, 
Fhis is a very genteel ptetty diſh, if it be well done. 


To broil Eggs. 


+ CUT a toaſt round a quartern loaf, brown it, lay 
it on your diſh, butter it, and very carefully break ſix 
or eight eggs on the toaſt, and take a red-hot ſhovel, 
and hold over them. When they are done, ſqueeze a 
Seville orange over them, grate a little nutmeg over it, 
and ſerve it up for a ſide- plate. Or you may poach 
your eggs, and lay them on a-toaſt; or toaſt your 
bread criſp, and pour a little boiling water over it; 
ſeaſon with a little ſalt and then lay your poached eggs 
OR it. ; | 
To dreſs Eggs with Bread: 

TAKE a penny loaf, ſoak it in a quart of hot milk 
two hours, ar till the bread is ſoft, then ſtrain it 
through a courſe ſieve, put to it two ſpoonfuls of 
orange-flower water, or roſe-water ; ſweeten it, grate 
in a little nutmeg, take a little diſh, butter the bottom 
of it, break in as many eggs as will cover the bottom 
of the diſh, pour in the bread and milk, ſet it-in a tin- 
oven before the fire, and half an hour will bake it; it 
will do on a chafing-diſh of coals. Cover it cloſe 
before the fire, or bake it in a flow oven. 


To farce Eggs. 

GET two cabbage-lettuces, ſcald them, with a few 
muſhrooms, parſley, ſorrel, and chervil; then chop 
them very ſmall, with the yolks of hard eggs, ſeaſoned 
with ſalt and nutmeg ; then ſtew them in butter; and 
when they are enough, put in a little cream, then 
pour them into the bottom of a diſh, Taxe the 
whites, and chop them very fine with parſley, nutmeg, 
and ſalt, Lay this round the brim of the diſh, and 
run a red-hot fire ſhovel over it, to brown it. | 


| | Eggs with Lettuce. 
SCALD ſome cabbage lettuce in fair water, ſqueeze 
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them well, then ſlice them, and toſs them in aſauce- 


pan with a piece of butter; ſeaſon them with pepper, 


falt, and a little nutmeg. Let them ſtew half an hour, 
chop them well together ; when they are enough, lay 


them in your dith, fry ſome eggs nicely in butter and 
lay on them. Garniſh with Seville orange. 


To fry Eggs as round as Balls. 

HAVING a deep frying-pan, and three pints of 
clarified” butter, heat as hot as for fritters, and" ſtir it 
with a ſtick, till it runs round like a whirlpool; then 
break an egg into the middle and turn it round with 
your ſtick till it be as hard as a poached egg; the 


whirling round of the butter will make it as round as 


a ball, then take it up with a flice, and put it in a diſh 
before the fire: they will keep hot half an hour and 
yet be ſoft; ſo you may do as many as you pleaſe, You 
may ſerve theſe with what you pleaſe, nothing better 
than ſtewed ſpinach, and garniſh with orange. 


To make an Egg as big as twenty. 


PART the yolks from the whites, ſtrain them both 
ſeparate through a ſieve, tie the yolks up in a bladder 
in the form of a ball. Boil them hard, then put this 
ball into another bladder, and the whites round it; 
tie it up oval faſhion, and boil it; Theſe are uſed for 

rand ſallads. This is very pretty for a ragoo; boil 
ive or fix yolks together, and lay in the middle of 
the ragoo of eggs; ahd ſo you may make them of 
any ſize you pleaſe. a N 
To make a grand Di/h of Eggs. 

YOU muſt break as many eggs as the yolks will fill 
a pint baſon, the whites by themſelves, tie the yolks 
by themſelves in a bladder round, boil them hard: 
then have a wooden bowl that will hold a quart, made 
like two butter diſhes, but in' the ſhape .of an egg, 
with a hole through one at the top. You are to * 
ſerve, when you boil the yolks, to run a packthread 
through and leave a quarter of a yard hanging out,— 
When the yolk is boiled hard, put it into the bowl- 
dich, but be careful to hang it fo as to be in the mid- 


dle. The'ftring being drawn through the hole, then 
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-clap the two bowls togtther, and tie them tight and wy 
with a fennel pour in the whites through the hole; c 
then ſtop the hole cloſe and hoil-it hard. It will « oy 
take an hour. When it is boiled enough, carefully 7 ? 
"open it and cut the ſtring cloſe. In the mean time 1 
take twenty eggs, beat them well, the yolks by "9 
themſelves and the whites by themſelves; divide the 
- whites into two, and boil them in bladders the ſhape \ 
of an egg. When they are boiled hard, cut one off. 
in two long-ways, and one croſs-ways, and with ſalt 
s fine ſharp knife cut out ſome of the white in the but 
middle; lay the great egg in the middle, the two of 
long halves on each fide with the hollow part upper- lay 
mot, and the two round flat between. Take an ounce pou 
of truffles and morels, cut very ſmall, boil them in bea 
half a pint of water till they are tender, then take a pep 
pint of freſh muſhrooms clean picked, waſhed and int 
chopped ſmall, and put into the truffles and morels. niſl 
Let them boil, add a little ſalt, a little beaten nutmeg, fill 
a little beaten mace, a pill of pickled mufhrooms try 
chopped fine. Bull fixteen of the yolks hard ina 
bladder, then chop them and mix them with the 
other ingredients; thicken it with a lump of bntter ] 
rolled in flour, ſhaking your ſauce-pan round till hot ter. 
and thick, then fill the round with this, turn them po! 
down again, aud fill the two long ones; what remains, par 
ſave to put into the ſauce- pan. Take a pint of cream, WII 
a quarter of a pound of butter, the other four yolks . CT 
beat fine, a gill of white wine, a gill of pickled muſh- WI 
rooms, a little beaten mace, and a little nutmeg ; put be: 
all into the ſauce-pan to the other ingredients, and 
ſtir all well together one way till it 1s thick and fine; gre 
pour it over all, and garniſh with notched lemon. Na 
This is a grand diſh at a ſ-cond courſe. Or you or 
may mix it up with red wine and butter, and it will 
do for a firſt courſe. | 
To make a pretty Di/h of Whites of Eggs. ve! 
TAKE the whites of twelve eggs, beat them up with m: 
four ſpoonfuls of roſe water, a little grated lemon- tel 
peel, a little nutmeg, and ſweeten with ſugar: mix of 


them well, boil them 1a tour bladders, tie them in the 


MADE PLAIN AND EASY. + 239 


ſhape of an egg, aud boil them hard. They will take 
half an hour. Lay them in your diſh; when cold, 
mix half a pint of thick cream, a gill of ſack, and half 
the juice of a Seville orange. Mix all together, 
ſweeten with fine ſugar, and pour over the eggs. Serve 
it up for a ſide- diſn, at ſupper, or when you pleaſe, 


To dreſs Beans in Ragoo. , 


YOU muſt boil your beans ſo that the ſkin will flip 
off. Take about a quart, ſeaſon them with pepper, 


ſalt, and nutmeg, then flour them; have ready ſome 


butter in a ſtew-pan, throw in your beans, fry them 
of a fine brown, then drain them from the fat, and 
lay them in your diſh. Have ready a quarter of a 
pound of butter melted; and half a pint of blanched 
bears boiled, and beat in a mortar, with a very little 
pper, ſalt, and nutmeg; then by degrees mix them 
in the butter, and pour over the other beans. Gar- 
niſh with boiled and fried beans, and ſo on till you 
fill the rim of your diſh. * They are very good without 
trying, and only plain melted butter over them. 


An Amulet of Beans. 


BLANCH your beans, and fry them in ſweet but- 
ter, with a little parſley, pour out the butter, and 
pour in ſome cream. Let it ſimmer, making your 
pan; ſeaſon with pepper, falt, and nutmeg, thicken 
with three or four yolks of eggs, have ready a pint of 


cream, thickened with the yolks of tour eggs, ſeaſon 


with a little ſalt, pour it in your diſh, and lay your 
beans on the amulet, aud ſerve it up hot. 

The ſame way you may dreſs muſhrooms, truffles, 
green peas, aſparagus, and artichoke- bottoms, ſpi- 
nach, ſorrel, &c. all being firſt cut into {ſmall pieces, 
or ſhred fine. 

To malte a Bean Tanſey. 

TAKE two quarts of beans, blanch and beat them 
very fine in a mortar; ſeaſon with pepper, falt, and 
mace; then put in the yolks of fix eggs, and a quar- 
ter of a pound of butter, a pint of cream, half a pint 
of ſack, aud ſweeten to your palate, Soak four Naples 
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biſcuits in half a pint of milk, mix them with the 
other ingredients, half a pint of the juice of ſpinach, 
with two or three ſprigs of tanſey beat with it. Butter 
a pan, and bake it, then turn it on a diſh, and ſtick 
citron and orange-peel candied, cut ſmall, and ſtuck 
about it. Garniſh with Seville orange. 


Ta make a Water Tanſey. 


TAKE twelve eggs, beat them very well, half a 
manchet grated, and ſifted through a cullender, or 
half a penny. roll, half a pint of fair water; colour 
it with the juice of ſpinach, and one ſmall ſprig of 
tanſey beat together; ſeaſon it with ſugar to your 
palate, a little falt, a ſmall nutmeg grated, two or 
three ſpoonfuls of roſe-water, put it into a ſkillet, 
ſtir it all one way, and let it thicken like a haſty- 
pudding ; then bake it; or you may butter a ſtew- 

an and put it into it. Butter a diſh, and lay over it. 
When one fide is enough, turn it with the diſh, and 
flip the other fide into the pan. When that is done, 
ſet it into a maſſareen, throw ſugar all over, and 
garniſh with orange. 

Peas Frengoiſe, 

TAKE a quart of ſhelled peas, cut a large Spaniſh 
onion, or two middling ones ſmall, and two cabbage 
or Sileſia lettuces cut ſmall, put them into a ſauce- 

an, with half a pint of water, ſeaſon them with a 
Fittle ſalt, a little beaten pepper, and a little beaten 
mace and nutmeg. Cover them cloſe, and let them 
ſtew a quarter of an hour, then put in a quarter of a 
pound of freſh butter rolled in a little flour, a ſpoon- 
ful of catchup, a little piece of burnt butter as big es 
a nutmeg ; cover them cloſe, and let it fimmer ſoftly 
an hour, often ſhaking the pan. When it is enough, 
ſerve it up for a ſide-diſh. - 

For an alteration, you may ſtew the ingredients as 
above : then take a ſmall cabbage lettuce, and half 
boil it; hen drain it, cut the ſtalks flat at the bot- 
tom, {hat it will ſtand firm in the diſh, and with a 
knite »<cry carefully cut out the middle, leaving the 
outſide leaves whole. Put what you cut out into a 
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ne ſauce pan, chop it, and put © piece of butter, à little 
h, peppery} ſalt>und'nutniegy/ the yolk of a hard egg 
er chopped,''a fe crumbs of "bread; mix all together, 
k and when it is hot fill your cabbage; put ſome butter 
1 into a ſtew - pan, tie your cabbage, and fry it till you 
think it is enqugh; then take it up, untie it, and 

firſt pour the ingeechente of peas into your diſh, ſet 
the forced cabbage in the middle, and have ready 

a four artichoke” bottoms fried; and cut in two, and 

Or laid band the dimm. I. is will do for a top · dĩiſu. 
w ereen Peas with Cream. | 1 
ur TAKE a quart of fine green peas, put them into a 
or ſte w- pan with ta piece of butter as big as an e f 
t, rolle in a little flour, ſeaſon them with a lirtle falt 
y- and nutmeg, a bit of ſugar as big as a nutmeg, a 
2 little bundle of ſweet herbs, ſome parfley chopped 
1 fine, a quarter of a pint of boiling water. Cover 
1d them.'cloſe; and let them ſtew very ſoftly half an 
e, hour, then pour in a . of 7 7 of good cream, 

1d Give it one boil; and ſerve it up for a ſide-plate. 

A Farce-meagre Cabbage. 

TAKE. a white-heart cabbage, as big as the bot- 

h tom of a plate, let it boil five minutes in water, then 
ge drain it, cut the ſtalk flat to ſtand in the diſh, then 
e- carefully open the leaves, and take out the inſide, 
A leaving the outſide leaves whole. Chop what you 
en take out very fine, take the fleſh of two or three 
m flounders or ptaiſe, clean from the bone; chop it 
"A with the cabbage, the yolks and whites of four hard 
a- eggs, a handfu! of pickled parſley, beat all together 
95 in a mortar; with à quarter of a pound of ' melted 
ly butter; mix it up with the yolk of an egg, and a 
hy few crumbs of bread, fill the cabbage, and tie it to- 
gether, put it into a deep ſtew-pan, or ſauce- pan, put 

as to it halt a pint of water, a quarter of a pound of 


alf butter rolled in a little flour, the yo!ks of four hard 
| eggs, an onion ſtuck with fix cloves, whole pepper 
and mace tied in a muſlin rag, half an ounce of 
truffles and morels, a ſpoonful of catehup, a few 
pickled muſhrooms; cover it cloſe, and let it fiminer 
M 
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an hour. If you find it is not enough, you muſt de 


to 
it Jonger. When it is done, lay it in your diſh, uatie — 
it, and pour the ſauce over it. lay 
= To farce Cucumbers. | the 

TAKE fix large cucumbers, cut a piece off the 
top, and ſcoop out all the pulp; take a large white \ 
cabbage boiled tender, take only the heart, chop it the 
fine, cut a large onion fine, ſhred ſome parſley and poi 
pickled muſhrocms ſmall, two hard eggs chopped egg 
very fine, ſeaſon it with pepper, ſalt, and nutmeg; nut 
ſtuff your cucumbers full, and put on the pieces, tie the 

them with a packthread, and fry them in butter of a 
light brown. Have the following ſauce ready: take 


a quarter of a pint of red wine, a- quarter of a pint of 
boiling water, a ſmall onion chopped fine, a little 
pepper and ſalt, a piece of butter as big as a walnut, 
rolled in flour. When the cucumbers are enough, 
lay them in your diſh, pour the fat out of the pan, 
and pour in this ſauce ; let it boil, and have ready 
the yolks of two eggs beat fine; mixed with two or 
three ſpoonfuls of the ſauce, then turn them into the 
pan, let them boil, keeping it ſtirring all the time, 
untie the ſtrings, and pour the ſauce over. Serve it 


up for a ſide diſh. Garniſh with the tops. T 
To flew Cucumbers. pint: 
TAKE fix large cucumbers, flice them; take fix haſt) 
large opious, peel and cur them in thin flices, fry of fr 
them both brown, then drain them and pour out the a gi 
fat, put them into the pan again, with three ſpoon- whit 
tuls of hot water, a quarter of a pound of butter the c 
rolled in flour, and a tea- ſpoonful of muſtard ; ſeaſan hour 
with pepper and ſalt, and let them ſtew a quarter of 
an hour ſoftly, ſhaking the pan often, When they T, 
are enough diſh them up. 3 
: Fried Celery. | rub t 
TAKE ſix or eight heads of celery, cut off the {moo! 
green tops, and take off the ourſide ſtalks, waſh half 
them clean, and pare the roots clean; then have ready till tl 
halt a pint of white wine, the yolks of three eggs all, ſt 
beat fine, a little ſalt aud nutmeg ; mix all well may 
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together with flour into a batter, dip every head into 
the batter and fry them in butter. When enough, 
lay them in your diſh, and pour melted butter over 
them. 


Celery with Cream. 
WASH and clean fix or eight heads of celery, cut 


them about three inches long, boil them tender, 


pour away all the water, and take the yolks of four 
eggs beat fine, half a pint of cream, a little ſalt and 
nutmeg, pour it over, keeping the pan ſhaking all 
the while. When it begins to be thick, diſh it up. 


Cauliflowers fried. 


TAKE two fine cauliflowers, boil them in milk and 
water, then leave one whole, and pull the other to 
pieces ; take half a pound of butter, with two ſpoon- 
fuls of water, a little duſt of flour, and melt the 
butter in a ſtew-pan; then put in the whole cauli- 
flower cut in two, and the other pulled to pieces, 
and fry it till it is of a very light brown. Seaſon it 
with pepper and ſalt. When it is enough, lay the 
two halves in the middle, and pour the reſt all over. 


To make an Oatmeal Pudding. 


TAKE a pint of fine oatmeal, boil it in three 
pints of new milk, ſtirring it till it is as thick as a 
haſty- pudding; take it off? and fiir in half a pound 
of freſh buttcr, a little beaten mace and nutmeg, and 
a gill of ſack; then heat up eight eggs, halt the 
whites, ſtir all well together, lay puff-paſte all over 
the dith, pour in the pudding, and bake it half an 
hour. Or you may boil it with a few currants. 


To make a Potatoe-Pudding. 


TAKE a quart of potatoes, boil them ſoft, peel 
them, and maſh them with the back of a ſpoon, and 
rub them through a ſieve, to have them fine and 
ſmooth ; take half a pound of freſh butter melted, 
half a pound of fine ſugar, beat them well together 
till they are very ſmooth, beat ſix eggs, whites and 
all, ſtir them in, and a glaſs of ſack or brandy. You 
may add half a pound of currauts, boil it half an 
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hour, melt butter with a glaſs of white wine: ſweeten 
with ſugar, and pour overit. You may bake it in a 
diſh, with pufi-paſte all round the diſh at the bot- 
tom. 


To make a ſerond Potatoe-Pudding. 


BOIL two pounds of potatoes, and beat them in a 
mortar fine, beat in halt a pound of melted butter, 
boil it half an hour, pour melted butter over it, 
with a glaſs of white wine, or the juice of a Seville 
orange, and throw ſugar all over the pudding and 
diſh. . | — 

To make a third Sert of Petatoe-Pudding. 


TAKE two pounds of white potatoes, boil them 
ſoft, peel and beat them in a mortar, or ſtrain them 
through a ſieve till they are quite fine; then mix in 
halt a pound of freſh butter melted, then beat up the 
yolks of eight eggs and three whites, ſtir them in, 
and half a pound of white ſugar finely pounded, half 
a pint of ſack, ſtir it well together, grate in half a 
large nutmeg, and liir in half a pint of cream, make 
a puff-paſte, and Jay all over your diſh and round 
the edges; pour in the pudding, and bake it of a 
fine light brown. 

For change, put in half a pound of currants ; or 
you may ſtrew over the top Nalf an ounce of citron 
and orange-peel cut thin, before you put it into the 
oven. 


To make an Orange Pudding. 


TAKE the yolks of ſixteen eggs, beat them well, 


-with half a pound of melted butter, grate in the 
rind of two Seville oranges, beat in halt a pound of 
fine ſugar, two ſpoonfuls of orange - flower water, two 
of roſe-water, a gill of ſack, half a pint of cream, 
two Naples biſcuits, or the crumb of a halfpenny 
roll ſoaked in the cream, and mix all well together. 
Make a thin puff-paſte, and lay all over the diſh and 

round the rim, pour in the pudding and bake it. It 

will take about as long baking as a cuſtard. 
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To make a ſecond Sort of Orange-Pudding. 

YOU muſt take ſixteen yolks of eggs, beat them 
fine, mix them with half a pound of freſh butter 
melted, and half a pound of white ſugar, half a pint 
of cream, a little roſe-water, and a little nutmeg. 
Cut the peel of a fine large Seville orange fo thin as 
none of the white appears, beat it fine in a_ mort r 
till it is like a paſte, and by degrees mix in the above 
ingredients all together; then lay. a puff-paſte all 
over the diſh, pour in the ingredients, and bake it. 


To make a third Orange- Pudding. 


TAKE two large Seville oranges, and grate off the 
rind as far as they are yellow; then put your oranges 
in fair water, and let them boil till they are tender. 
Shift the water three or four times to take out the 
bitterneſs; when they are tender, cut them open, 
and take away the ſeeds and firings, and beat the 
other part in a mortar, with half a pound of ſugar, 
till it is a paſte ; then put to it the yolks of ſix eggs, 
three or four ſpoonfuls of thick cream, half a Naples 
biſcuit grated ; mix theſe together, and melt a pound 
of freſh butter very thick, and ſtir it well in. When 
it is cold, put a little thin puff-paſte about the bot- 
tom and rim of your diſh ; pour in the ingredients, 
and bake it about three quarters of an hour. 


To make a fourth Orange- Pudding. 


TAKE the outſide rind of three Seville oranges, 
boil them in ſeveral waters till they are tender, then 
pound them in a mortar, with three quarters of a 


pound of ſugar ; then blanch half a pound of ſweet 


almonds, beat them very fine with roſe-water to 
keep thein from oiling, then beat fixteen eggs, but 
ſix whites, a pound of freſh butter, beat all theſe 
together till it is light and hollow; then lay a thin 


n all over a diſh, and put in the ingredients. 
ake it with your tarts. 


To muke a Lemon- Pudding, 


TAKE three lemons, cut the rind off very thin, 3 
boil them in three ſeparate waters till very tendea, 
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then pound them very fine in a mortar ; have ready a bu 
quarter of a pound of Naples biſcuit, boiled up in Wh 
a quart of milk or cream; mix them and the lemon- ſug 
rind with jt; beat up twelve yolks and fix whites of anc 
eggs very fine, melt a quarter of a pound of freſh all 
butter, half a pound of fine ſugar, alittle orange- ho! 


flower water; mix all well together, put it over the 
ſtove, and keep it ſtirring till it is thick, ſqueeze the 
juice of half a lemon in; put puff-paſte round the 


rim of your diſh, put the pudding ſtuff in, cut ſome of 
candied ſweetmeats and put over : bake it three quar- mi 
ters of an hour, and ſend it up hot. = 
Another Way to make a Lemon- Pudding. For 
TAKE three lemons, and grate the rinds off, beat hal 


up twelve yolks and fix whites of ße, put in half a 
pint of cream, half a pound of fine ſugar, a little 
orange- flower water, a quarter of a pound of butter 
melted; mix all well together, ſqueeze in the juice 


of two lemons; put it over the ſtove, and keep ſtir- ed 
ring it till it is thick; put a puff-paſte round the mi. 
rim of the diſh, put in your pudding-ſtuff with ſome iti 
candied ſweetmeats cut ſmall over it, and bake it ing 
three quarters of an hour, 
To bake an Almond Pudding. ) 
BLANCH half a pound of ſweet almonds, and aft, 
four bitter ones, in warm water, take them and pot 
pound them in a marble mortar, with two ſpoonfuls qu: 
of orange-flower water, and two of roſe-water, a gill get 
of ſack ; mix in four grated Naples biſcuits, three , bu! 
quarters of a pound of melted butter; beat eight 
eggs, and mix them with a quart of cream boiled, \ 
2rate in half a nutmeg and a quarter of a pound of 
ſugar ; mix all well together, make a thin puff- Bra 
paſte, and lay all over the diſh. Pour in the ingre- Fat 
dients, and bake it. | = 
To boil an Almond- Pudding. ap 
BEAT a pound of ſweet almonds as ſmall as poſſi- thr 
ple, with three ſpoonfuls of roſe-water, and a gill of gra 
ick or white wine, and mix in half a pound of freſh get 
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butter "melted, with five yolks. of eggs and two 
whites, a quart of cream, a quarter of a pound of 
ſugar, half a nutmeg grated, one ſpoonful of flour, 
and three ſpoonfuls of crumbs of white bread : mix 
all well together, and boil it, It will take half an 
hour boiling. 


To make a Sage-Pudding. 


LET half a pound of ſago be wathed well in three 
or four hot waters, then put to it a quart of new 
milk, and let it boil together till it is thick; ſtir it 
carefully (for it is apt to burn), put in a ſtick of 
cinnamon when you ſet it on the fire: when it is 
boiled take it out; before you pour it our, ſtir in 
half a pound of freſh butter, then pour it into a 
pan, and beat up nine eggs, with five of the whites, 
and four ſpoonfuls of ſack; ſtir all together, and 
ſweeten to your taſte. Put in a quarter of a pound 
of currants clean waſhed and rubbed, and juſt plump- 
ed in two ſpoonfuls of ſack and two of roſe- water: 
mix all well together, ſtir it well over a flow fire till 
it is thick, lay a puff-paſte over a diſh. Pour in the 
ingredients, and bake it. 


To make a Millet-Pudding. | 


YOU muſt get half a pound af millet-ſeed, an 
after it is waſhed and picked clean, put to it hal? a 
pound of ſugar, a — nutmeg grated, and three 
quarts of milk. When you have mixed all well to-“ 
gether, break in half a pound of freſh butter, and 
butter your diſh, Pour it in, and bike it. 
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To make a Carrot- Pudding. 


YOU muſt take a raw carrot, ſcrape it very clean, and 
grate it: take half a pound of the grated carrot, and a 
pound of grated bread, beat up eight eggs, leave 
out half the whites, and mix the eggs with haif a 
pint of cream; then ſtir in the bread and carrot, half 
a pound of freſh butter melted, half a piat of ſack, and 
, three ſpoonfuls of . orange-flower water, a nutmeg 
f grated. Sweeten to your palite. Mix all well to- 
] gether, and if it is not thin enough, ſtir in a little 
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new milk or cream. Let it be of a moderate thick. 
neſs, lay a puff-paſte all over the diſh, and pour in 
the ingredients. Bake it; it will take an hour's 
baking. Or you may boil it; but then you muſt 
melt butter, and put in white-wine and ſugar. 

A ſecond Carrot-Pudding. © 

GET two penny loaves, pare off the cruſt, ſoak 
them in a quart of boiling milk, let it ſtand fill it is 
cold, then grate in two or three large carrots, then 
put in eight egys well beat, and three quarters of a 


and ſweeten to your taſte. Cover your diſh with 
ane, pony pour in the ingredients, aud bake it an 
our. 


To make a Cowſlip Pudding. 


cut them and pound them finall, with half a pound 
of Naples biſcuits, grated, -and three pints of cream. 
Boil them a little : then take them off the fire, and 
beat up ſixteen eggs, with a little cream and roſe- 
water. Sweeten to your palate. Mix it all well 
together, butter a diſh, and pour it in. Bake it, and 
when it is enough, throw fine ſugar over and ſerve it 
up. Or you may make half the quantity. ; 

Note, new milk will do in all thoſe puddings, when 
you have no cream. F.C ne 4418 


To make a Quince, Apricot, or White-Pear Plum- 
8 | Pudding. 5 | 
SAL D your quinces very tender, pare them very 
thin, ſcrape off the ſoft; mix it with ſugar very 
ſweet, put in a little ginger and a little cinnamon. 
To a pint of cream you muſt put three or four yolks 
of eggs, and ſtir it into your quinces till they are of 
a good thickneſs. It muſt be pretty thick. So you 
may do. apricots or. white-pear plums. - Butter your 
dith, pour it in, and bake it. 


To make à Pearl-Barley-Pudding. 


GET a pound of pearl barley, waſh it clean, put to 
it three quarts of new-milk, and half a pound of 


pound of treſh butter melted, grate in a little nutmeg, 


HAVING got the flowers of a peck. of cowſlips, 
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double-refined ſugar, a nutmeg grated : then put it 
into a deep pan, and bake it with brown bread. 
Take it out of the oven, beat up fix eggs ; mix all. 
well rogether, butter a diſh, pour it in, bake it again 
an hour, and it will be excellent. "4 


To make a French Barley- Pudding. 


PUT to a quart of cream fix eggs well beaten, half 
the whites, ſweeten to your palate, a little orange- 
flower water, or roſe- water, and Agr of melted 
butter; then put in fix handfuls French barley, 
that has been boiled tender in milk, butter a diſh, 


and put it in. It will take as long baking as a 


venifon-paſty. | 
To make an Apple-Pudding. 

TAKE. twelve large pippins, pare them, and take 
out the cores, put them into a ſauce-pan, with four 
or five ſpoonfuls of water. Boil them till they are 
ſoft and thick; then beat them well, ſtir in a pound 
of loaf ſugar, the juice of three lemons, the peel of 
two lemons, cut thin and beat fine in a mortar, the 
yolks of eight eggs beat; mix all well together, 
bake it in a flack oven: when it is near done, throw 
over a little fine ſugar. You may bake it in a puff- 
paſte, as you do the other puddings: 


Ta make an Italian Puddirg. 


TAKE a pint of cream, and flice in ſome French 
rolls, as much as you think will make it thick enough, 
beat ten eggs fine, grate a nutmeg, butter the 
bottom of the diſh, flice twelve pippins into it, 
throw ſome orange-peel and ſugar over, and half a 
pint of red wine; then pour your cream, bread, 
and eggs over it; firſt lay a puff-paſte at the bottom 


of the diſh and round the eggs, and bake it half an 


hour. * 


To make a Rice-Pudiding. 


TAKE a quarter of a pound of rice, put it into a 
ſauce-pan, with a quart of new-milk, a ſtick of ein- 
namon, ſtir it often, to keep it from ſticking to the 
ſauce-pan, When it has boiled thick, pour it into a 
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pan, tir in a quarter of a pound of freſh butter, and 
ſagar to your palate; grate in half a nutmeg, add 
three: or four ſpoonfuls of roſe-water, and ſtir it all 


well together; when it is cold, beat up eight eggs 


with half the whites, beat it all well together, butter 
a diſh, pour it in, and bake it. You may lay a puft- 
paſte firſt all over the diſh, For change, put in a 
few currants and ſweetmeats, if you chuſe it. 


A ſecond Rice Pudding. 


GET half a pound of rice, put to it three quarts 
of milk, ſtir in half a pound of . ſugar, grate a ſmall 
nutmeg in, and break in half a pound of freſh but- 


ter; butter a diſh, and pour it in and bake it. You 


may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then 
ſtir in the ſugar, you may bake it; before the fire, or 
in a tin oven. You may add eggs, but it will be 
good without, | 


Ta third Rice Pudding. 
TAKE fix ounces of the flour of rice, put it into 
a quart of milk, and let it boil till it is pretty thick, 
ſtirring it all the while; then pour it into a pan, ſtir 
in balf a pound of freſh butter, and a quarter of a 


pound of ſugar; when it is cold, grate in a hutmeg, 
beat fix eggs with a ſpoonful or two of ſack, beat and 


ſtir all well together, lay a thin puff-paſte on the 


bottom of your diſh, pour it in and bake it. 


To boil a Cuſtard Pudding. 


TAKE a pint of cream, out of which take two or 
three ſpoonfuls, and mix with a ſpoonful of fine flour; 


ſet the reſt to boil. When it is boiled, take it of, 


and ſtir in the cold cream, and flour very well; when 
it is cool, beat up five yolks and two whites of eggs, 
and tir in a little and ſome nutmeg, and two or three 
Tpoonfuls of ſack ; ſweeten to your palate; butter a 
wooden bowl, and pour it in, tie a cloth over it, and 
*Þboil it* half an hour. When it is enough, untie the 
cloth, turn the pudding out into your diſh, and 
pour-melted butter over it. 


_— 


TY 3 ww "7 ou YyY fs w7 


oo es = TT WW 


MADE PLAIN AND EASY. 251 
; 7 o make a Flour Pudding. | 
TAKE a quart of milk, beat up eight egg but 


four of the whites, mix them with a quarter of a pint 
of milk, and ſtir into that four large ſpoonfuls of 


flour, beat it well together, boil ſix bitter almonds in 


two ſpoonfuls of water, pour the water into the 
eggs, blanch the almonds, and beat them fine in a 
mortar; then mix them in with half a large nutmeg, 
and a tea ſpoonful of falt ; then mix in the reſt of the 
milk, flour your cloth well, and boil it an, hour; 
pour melted butter over it, and ſugar if you like it, 
thrown all ovcs, ; Opſerve always in boiling pul- 


dings, that the water boils before you put them into 


the pot, and have ready, when they are boiled, a 
pan of clean cold water; juſt give your pudding one 
dip in, then untie the cloth, and it will turn out, 
without ſticking to the cloth. 


To make a Batter-Pudding. 


TAKE a quart of milk, beat up fix eggs, half the 
whites, mix as above, fx ſpoonfuls of flour, a tea- 
ſpoonful of ſalt, and one of beaten ginger ; then mix 
all together, boil it an hour and a quarter, and pour 


melted butter over it. You. may put in eight eggs, 


if you have plenty, for change, and half a pound of 
prunes or cutrants. 


To make 'a Batter- Pudding without Eggs. 
TAKE a quart of milk, mix fix ſpoonfuls of flour, 
with a little of the milk firſt, a tea-ſpoonful of ſalt, 
two tea-ſpoonfuls of beaten ginger, and two of the 
tincture of ſaffron ; then mix all together, and boil ir 
an hour. You may add fruit as you think proper. 


To make a Grateful Pudding. 


- TAKE a pound of fine flour, and a pound of white 
bread grated, take eight eggs, but half the Whites, 


beat them up, and mix with them a pint of new 
milk, then ſtir in the bread and flour, a pound of 
raiſins ſtoned, a pound of currants, half a pound of 


ſugar, a little beaten ginger : mix alf well together, 


and either bake or boil it. It will take three quarters 
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of an hour baking. Put cream in, inſtead df milk 
if you have it. It will be an addition to the pud- 
ding. e | e A win 
| To male a Bread Puddirg. 555 
CUT off the cruſt of a penny white-loaf, and lice 
it thin into a quart of milk, ſet it over a chafing-diſh 
of coals till the bread has ſoaked up all the milk, 
then put in'a piece of ſweet butter, ſtir it round, let 
it ſtand till cool; or you may boil your milk, and 
pour. over your bread and cover it up cloſe, does full 
as well: then take the yolks of ſix eggs, the whites of 
three, and beat them up with 1 8 5 roſe- water and 
nutmeg, a little ſalt and ſugar, if ou chuſe it. Mix 
all well together, and boil it one hour. 


To make a fine Bread- Pudding. 
TAKE all the crumb of a ſtale penny loaf, cut it 


thin, a quart of cream, ſet it over a flow fire, till it 
is ſcalding hot, then let it ſtand till it is cold, beat up 
the bread and cream well together, grate- in ſome 
nutmeg, take twelve bitter almonds, boil them in 
two ſpoonfuls of water, pour the water to the cream 
and ſtir it in with a little ſalt, ſweeten it to your 
palate, blanch the almonds, and beat them in a mor- 
tar, with two ſpoonfuls of roſe or orange-Aower water, 
ll they are a fine paſte; then mix them by degrees 
with the cream, till they are well mixed in the 
cream, then take the yolks of eight eggs, the whites 
of four, beat them well and mix them with your 
cream, then mix all well together. A wooden diſh 
is beſt to boil it in; but if you boil it in a cloth, be 
ſure to dip it in the hot water and flour it well, tie it 
looſe and boil it an hour. Be ſure the water boils 
when you put it in, and keeps boiling all the time. 
When it is enough, turn it into your diſh, melt butter 
and put in two or three ſpoonfuls of white-wine or 
ſack, give it a boil; and pour it over your pudding; 
then ſtrew a good deal of fine ſugar all over the pud- 
ding and diſh, and ſend it to table hot. New milk 
will do, when you cannot get cream. You may for 
change put in a few currants. 4, | 
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* To make an ordinary, Bread. Pudding. 08 "# 


— TAKE. two halſpenny rolls, ſlice them thin, eruſt and 
all, pour over them a pint of new milk boiling hot, 
cover it cloſe, let it ſtand ſome hours to ſoak; then 

e beat it well with a little melted butter, ,and beat up 

N the yolks and whites of two eggs, beat all together 
well with a little ſalt. Boil it half an hour ; when it 

. is done, turn it into your diſh, pour melted butter 

4 and ſugar over it. Some love a little vinegar in the 

1 butter, If your rolls are ſtale and grated, they will 

f do better, add a little ginger. You may bake it. 

1 with a few currants. | | 

K 


To make a baked Bread. Pudding. 


TAKE the crumb of a penny-loaf, as much 
flour, the yolks of four eggs and two whites, a tea- 
ſpoouful of ginger, half a pound of raiſing, ſtoned, 
half a pound of currants clean wathed and picked, a 
little ſalt. Mix firſt the bread and flour, ginger, 
ſalt, and ſugar to * palate, then the eggs, and as 
much milk as will make it Ike a good batter, then 
the fruit, butter the diſh, pour it in, and bake it. 


To make à boiled Loaf. 


TAKE a pepny-loaf, pour over it half a pint of 

milk boiling hot, cover it cloſe, let it ſtand till it has 

ſoaked up the milk; then tie it up in a cloth, and 

ö boil it half an hour. When it is done, lay it in your 

; Giſh, pour melted butter over it, and throw ſugar all 
over ; a ſpoonful of wine or roſe- water does as well in 

8 the butter, or juice of Seville orange. A French 

| manchet does 'beſt ; but there are little loaves made 

on purpoſe for the uſe. A French roll or oat-cake 

| does very well boiled thus. | | 


To make a Cheſnut Pudding. 

PUT a dozen and a half of cheſnuts into a ſkillet © 
or ſauce-pan of water, boil them a quarter of an hour, 

then blanch and peel them, and beat them in a mar- 
ble mortar, with a little orange-flower or-roſe-water 
and ſack, till they are a fine thin paſte; then beat up 


twelve eggs with half the whites, and mix them well, 


* 
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grate half a nutmeg, a little ſalt, mix them with three 
pints of cream and half 4 pound of melted butter; 
ſweeten to your palate, and mix all together; put it 
over the fire, and keep ſtirring it till it is thick. Lay 
a puff-paſte all over the diſh, pour in the mixture, and 
bake it, When you cannot get cream, take 'three 
pints of milk, beat up the yolks of four eggs, and 
ſtir into the milk, ſet it over the fire, ſtirring it all 
the time till it is ſcalding hot, then mix it in the room 
of the cream. +. | 


To make a fine plain baked Pudding. 


YOU muſt take a quart of milk, and put three bay- 
leaves into it, When it has boiled a little, with fine 
flour, make it into a haſty-pudding, with a little ſalt, 
pretty thick; take it off the fire, and ſtir in half a 
pound of butter, a quarter of a pound of ſugar, beat 
up twelve eggs, and half the whites, ſtir all well to- 
gether, lay a puff-paſte all over the diſh, and pour in 
your ſtuff. Half an, hour will bake it. 


To make pretty little Cheeſe-Curd Puddings. 


YOU muſt take a gallon of milk, and turn it with 
rennet, then drain all the curd from the whey, put 
the curd into a mortar, and beat it with half a pound 
of freſh butter till the butter and curd is well mixed; 
then beat ſix eggs, half the whites, and ſtrain them 
to the curd, two Naples biſcuits, or half a penny roll 
grated ; mix all theſe together, and ſweeten to your 

late ; butter your-patty-pans, and fill them with the 
ingredients. Bake them, but do not let your oven be 
too hot; when they are done, turn them out into a 
diſh, cut citron and candied orange-peel into little 
narrow bits, about an inch long, and blanched al- 
monds cut in long flips, ſtick them here and there on 
the tops of the puddings, juſt as you fancy; pour 
melted butter with a little ſack in it into the diſh, and 
throw fine ſugar all over the puddings and diſh. They 
make a pretty ſide- diſn. 


1 To make an Aprica - Pudding. 
CODDLE fix large apricots very tender, break 


them very ſmall, ſweeten them to your taſte. When, : 
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they are cold, add ſix eggs, only two whites well beat; 


N mix them all well together With a pint of good cream, 
M lay a puff-paſte all over yo diſh, and pour in your 
y ingredients. Bake it half an hour, do not let the 
d oven be too hat; when it is enough, throw a little 
e fine ſugar all over it, and ſend it to table hot. 
d To male an Iffwich Almond Pudding. 
I STEEP ſomewhat above three ounces of the crumb 
* of white bread ſliced, in a pint and a half of cream, or 
grate the bread ; then beat half a pint of blanched 
almonds very fine till they are like a paſte, with a little 
» orange-flower water, beat up the yoiks of eighteggs 
ige and the whites of four: mix all well together, put 
t, in a quarter of a pound of white ſugar, and ſtir in a 
a little melted butter, about a quarter of a pound; put 
it it over the fire, and keep ſtirring it till it is thick ; lay 
. a ſheet of puff - paſte at the bottom of your diſh, and 
n pour in the ingredients. Half an hour will bake it. 
Tranſparent Pudding. | * 
TAKE eight eggs, and beat them well; put them 
h in a pan with half a pound of freſh butter, half a 
at pound of, fine powdered ſugar, and half a nutmeg, 
id grated; ſet it on the fire, and keep ſtirring it till it is 
|; of the thickneſs of buttered eggs; then put it away 
m to cool; put a thin puff-paſte round the edge of your 
I diſh; pour in the ingredients, bake it half an hour in 
IC a mudcrate oven, and ſend it up hot. 
he Puddings for little Dies. 
YOU muſt take a pint of cream and boil it, and 
a ſlit a half-penny loaf, and pour the cream hot over 


1 it, and cover it cloſe till it 1s cold; then beat it fine, 

4 and grate in half a large nutmeg, a quarter of a pound 
.of ſugar, the yolks of four eggs, but two whites well 
id beat, beat it all well together: with the half of this 
fill four little wooden diſhes; colour one yellow with 


Y ſaſſron, one red with cochineal, green with the juice 
of ſpinach, and blue with the ſyrup of violets; the 
reſt mix with an ounce of ſweet almonds, blanched 

k and beat fine, and fill a diſh. , Your diſhes muſt be 


en ſmall, and tie your covers over very cloſg with pack- 


- 
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thread. When = pur Vs, put them in. An 
em; 


hour will boil t n enough, turn them out 
in a diſh, the white one in the middle, and the four bre 
coloured ones round, When they are enough, melt as 
ſome freſh butter with a glaſs of ek, and pour over, ſtre 
and throw ſugar over the diſn. The white pudding roy 
diſh muſt be of, a larger ſize than the reſt; and be on 
ſure to butter your diſhes well before you pur them in, pin 
aud do not fill them too full. nul 
To make a'Sweet-Meat Pudding. — 


PUT a thin puff-paſte all over your diſh ;- then in 
have candied orange, lemon- peel, and citron, of each 
an ounce, ſlice them thin, and lay them all over the 
bottom of your diſh; then beat eight yolks of eggs, ] 
and two w.ites, near half a pound of ſugar, and half ic 
a pound of melted butter. Beat all well together; 
when the oven is ready, pour it on your ſweetmeats. 
8. — or leſs will bake it. The oven muſt not be 
ho 1 


. To make a fine plain Pudding. 
GET a quart of milk, put into it (ix laurel-leaves, 
+ , boil it, then take out your leaves, and ſtir in as 
much flour. as will make. it a haſty-pudding pretty 
thick, take it off, and ſtir in half a pound of butter, 
then a quarter of a pound of ſugar, a ſmall _ 
grated, and twelve yolks and fix whites of eggs we 
eaten. Mix all well together, butter a diſh, and | 
put in your ſtuff, A little more than half an hour ' 
will bake it. 7 | | 


To make a Ratifia Pudding. 


GET a quart of cream, boil it with four or five 
laurel-leaves; then take them out, and break in half litt 
a pound of Naples biſcuits, half a pound of butter, | 
ſome fack, nutmeg, and a little ſalt; take it off the 
fire, cover it up, when it is almoſt cold put in two 


ounces of blanched almonds beat fine, and the yolks clo 
of five eggs. Mix all well together, and bake it in a the 


moderate oven half an hour. Scrape ſugar on it, as 
it goes into the oven, | 


* 


GET a penny-loaf, and cut it into thin ſlices o 


in two ſpoonfuls of roſe-water. 


and pour it into an earthen pan; ſtir in half 


pour melted butter over them, with a little ſack, and 
throw ſugar all over.” 1 2s | 


two hours ; when it is enough turn it into your diſh, 
and pour melted butter and ſugar over it, with a 
- little nutmeg. ' | | i 
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To male a Bread and Butter Pudding. 1 . 


bread and butter as you do for tea. Butter your diſh 
as. you cut them, lay flices all over the diſh, then 
ſtrew a few currants clean waſhed and picked, then a 
row of bread and butter, then a few currants, and ſo 
on till all your bread and butter is in; then take a 
pint of milk, beat up four eggs, a little ſalt, half a a 
nutmeg grated ; mix all together with ſugar to your 

taſte ; pour this over the bread, and bake it half an * 
hour. A puff - paſte under does belt. You may put 


To make a boiled Rice-Pudding 


HAVING: got a quarter of a pound of the flour of 
rice, put it over the fire with a pint of milk, and 
keep it ſtirring conſtantly, that it may not clod nor _.. 
burn. When it is of a good thickneſs, take it 2 5 , 
untl 
of butter very ſmooth, and half a pint of cream or 
new milk, ſweeten to your palate, grate in half a 
nutmeg and the outward rind of a lemon. Beat u 
the yolks of fix eggs and two whites, beat all well 
together; boil it in either ſmall china baſons or 
wooden bowls. When boiled, turn them into a diſh, 


- 
— : 
Fc 


To make a cheap Rice- Pudding. 
GET a quarter of a pound of rice, and half 
pound of raifins ſtoned, and tie them in a cloth. 


Give the rice a great deal of room to ſwell. Boil it 


. 


To make a cheap plain Rice- Pudding. 


GET a quarter of a pound of rice, tie it in a 
cloth, but give room for fwelling. Boil it an hour, 
then take it ap, untie it, and with a ſpoon ſtir in'a 
quarter of a pound of butter, grate. ſome nutmeg, 
and ſweeten to your taſte, then tie it up cloſe, and 


FI 


k 
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boil it anothet hour; 
your diſh, and pour mel 


fn 


it. 


TAKE a quarter of a peck of ſpinach, picked and 
waſhed clean, 
falt, cover it c 


„till it is 
und o 


n take it up, turn it into 
butter over it. | 


et 


To make a cheap baked Rice- Pudding. 


Vo muſt take a quarter of a pound of rice, boil 
it in a quart of new milk, ſtir it that it does not burn; 
when it begins to be thick, take it off, let it ſtand 


U 


ittle cool, then ſtir in well a quarter of a 
utter, and ſugar to your palate; grate a 


all nutmeg, butter your diſh, pour it in, and bake 


To meke @ Spinach Pudding. | 


loſe, 


it into a ſauce-pan, with a little 
and when it is boiled juſt tender, 


throw it into a ſieve to drain; then chop it with a 
knife, beat up ſix eggs, mix well with it half a pint 


of 


and 


cr 


Fam and a ſtale roll grated fine, a little nutmeg, 
quarter of a pound of melted butter ; ſtir all 


well together, put ir into the ſauce-pan you boiled 
the ſpinach, and keep ſtirring it all the time till it 
begins to thicken ; then wet and flour your cloth 


very well, tie it up, and boil it an hour. 


When it is 


enough, turn it into your diſh, pour melted butter 
cover it, and the juice of a Seville orange, if you like 
it; as to ſugar you may add, or let it alone, juſt to 
your taſte, 


> 


You may bake it; but then you ſhould 
ut in a quarter of a pound of ſugar. 


You may add 


iſcuit in the room of bread, if you like it better, 
To make a Quaking-Puddirg. 
TAKE a pint of good cream, fix eggs, and half 


the whites, beat them well, and mix with the cream; 
grate a little nutmeg in, add a little ſalt, and a little 
roſe-water, if it be agreeable; prate in the crumb 


of a halfpenny roll, or a ſpoonful of flour, firſt mixed 
with a little of the cream, or a {; 
of rice, which you pleaſe. 


ful of the flour 
Butter a cloth well, and 


flour it; then put in your mixture, tie it not too 


cloſe, and boil it half an hour faſt. 
ter boils before you put it in. 


Be ſure the wa- 


ito 
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To make a Cream Pudding. 


TAKE a quart-of cream, boil it with a blade of 
mace, and half a nutmeg grated, let it cool, beat up 
eight ges. and three whites, ſtrain them well, mix 
a ſpoonful of flour with them, a quarter of a pound 
of almonds blanched, and beat very fine, with a 
ſpoonful of orange flower water, or roſe - water, mix 
with the eggs, then by degrees mix in the cream, 
beat all well together, take a thick cloth, wet it and 
flour it well, pour in your ſtuff, tie it cloſe, and boil 
it half an hour, Let the water boil all the time faſt ; 
when it is done, turn it into your diſh, pour melted 


butter over, with a little ſack, and throw ſome fine 
ſugar all over it. 


To make a Prune-Pudding. 


TAKE a quart of milk, beat ſix eggs, half the 
whites, with half a pint of the milk, and four ſpoon- 
fuls of flour, a little ſalt, and two ſpoonfuls of beaten 
ginger; then by degrees mix in all the milk, and a 


pound of prunes, tie it in a cloth, boil it an hour, 


melt butter, and pour over it. Damſons eat well 
done this way in the room of prunes. 


| To make a Spoonful Pudding. 4 
TAKE a ſpoonful of flour, a ſpoonful of cream or 


milk, an egg, alittle nutmeg, ginger, and falt z mix 
all together, and boil it in a little wooden diſh half an 
hour, You may add a few currants. 


To make an Apple- Pudding. 
MAKE a good puff-paſte, roll it out half an inch 


thick, pare your apples and core them, enough to 
ill the cruſt, and cloſe it up, tie it in a cloth and 


boil it. Tf a ſmall pudding, two hours: if a large 
one, three or four hours. When it is enough turn it 
into your diſh, cut a piece of the cruſt out of the 
top, butter and ſugar it to your palate ; lay on the 
cruſt again, and ſend it to table hot. A pear-pud- 
ding make the ſame way. And thus you may make 
a damſon-pudding, or any ſort of - plums, apricots, 
cherries, or mulberries, and are very fine, 
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3 To make Teuſl Dumplings. Eons 
FIRST make a light dough as for bread, with 
flour, water, ſalt, and yeaſt, cover with a cloth, and 
ſet it before the fire for half an hour; then have a 
ſauce-pan of water on the fire, and when it boils take 
the dough, and make it into little round balls, as bi 


as a large hen's egg; then flat them with your hand, 
and put them into the boiling water; a few minutes 


boils them. Take great care they do not fall to the 
bottom of the pot or ſauce-pan, for then they will 
be heavy; and be ſure to keep the water boiling all 
the time. When they are enough, take them up 
(which they will be in ten minutes or lefs), lay them 
in your diſh, and have melted butter in a cup. As 
good a way as any to ſave trouble, is to ſend to the 
baker's for half a qua tern of dough (which will 
make a out many), and then you have only the 
trouble of boiling it. . x 


+ "To make Norfolk Dumplings. 


MIX good thick batter, as for pancakes; take 
Half a pint of milk, two eggs, a little ſalt, and make 


it into a batter with flour. Have ready a clean ſauce- 
an of water boiling, into which drop this batter, 
ſure the water boils faſt, and two or three minutes 
will boil them; then throw them into a ſieve to drain 
the water away; then turn them into a diſh, and 
ſtir a lump of freſh butter into them; eat them hot, 
and they are very good. 


' To make Hard Dumplings. 


MIX flour and water, with a little ſalt, like a paſte, 
roll them in balls, as big as a turkey's egg, roll them 
in a littte flour, have the water boiling, throw them 
in the water, and half an hour will boil them. Tney 
are beſt boiled with a good piece of beef, You may 
add for change, a few currants. Have melted butter 
in a cup. | : 

Another Way to make Hard Dumplings. 


RUB into your flour firſt a good piece of butter, 
then make it like a cruſt for a pie; make them up, 
and boil them as above. | ao 


pi 
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To make Apple-Dumplings. 

MAKE a good puff-paſte, pare ſome large apples, 
cut them in quarters, and take out the cores ver 
nicely ; take a piece of cruſt, and roll it round, 
enough for one apple; if they are big, they will not 
look pretty, lo gel the cruſt round each apple, and 
make them round like a ball, with, a little flour in 
your hand. Have i pot of water boiling, take a clean 
cloth, dip it in the water, and ſhake flour over it; 
tie each dumpling by itſelf, and put them in the 
water boiling, which keep boiling all the time ; and 
if your cruſt is light and good, and the apples not too 
large, half an hour will boil them; but if the apples 
be large, they wil take an hour's boiling. hen 
they are enough, take them up, and lay them in a 
diſh; throw fine ſugar all over them, and ſend them 


to table. eee! freſh butter melted in a cup, 


and fine beaten ligar in a ſaucer. 


Another Way to make Apple- Dumplings. 


MAKE a god puff-paſte cruſt, roll it out a little 
thicker than a trown-piece, pare ſome large apples, 
and core them vith an apple-ſcoop; fill the hole with 
beaten cinnamdn, coarſe or fine ſugar, and lemon- 
peel ſhred fine, and roll every apple in a piece of this 
paſte, tie themcloſe in a cloth ſeparate, boil them 
an hour, cut a little piece of the top off, pour in 
ſome melted bitter, and lay on your picc? of cruſt 
again, Lay tlem in a difb, throw fine ſugar all 
over. | 


3 Citron Puddings. | . 

TAKE half a pint of cream, mix in it a ſpoonful 
of fine flour, two ounces of ſugar, a little grated 
nutmeg, and the yolks of three eggs beat well, put 
it in tea- cups and ſtick two ounces of citron cut very 
thin in it; Jake them in a quick oven, and turn 
them outgon | diſh. 

Tomake a Cheeſe-Curd Florendine. 


| TAKE tw pounds of cheeſe-curd, break it all to 
pieces with yur hand, a pound of blanched almonds 


| 
| 
| - 
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finely pounded, with a little roſe-water, half a pound pepp 
of currants clean waſhed and picked, a little ſugar to ſalt. 

if your palate, ſome ſtewed ſpinach cut ſmall; mix all 
| well together, lay a puff-paſte ina diſh, put in your M 


ingredients, cover it with a thin Guſt rolled and laid 


acroſs, and bake it ih a moderate oven half an hour, _ 
As to the top-cruſt, lay it in what ſhape you pleaſe, df er 
either rolled or marked with an iron on purpoſe. eggs 
A Florendine of Oranges of Apples. pint 
GET half a dozen of Seville oranges, ſave the mak 
Juice, take out the pulp, lay them in water twenty- lay 3 
four hours, ſhift. them three or bur times, then then 
, - boil them in three or four waters, hen drain them — 
from the water, put them in a pound of ſugar, and 
their juice, boil them to a ſyrup, take great care Bi 
they do not ſtick to the pan you do them in, and ſet e's 
them by for uſe. When you uſe them, lay a puff. haif 
paſte all over the diſh, boil ten pippus, 2 quar- then 
tered, and cored, in- a little water and ſugar, and fans) 
ſlice two of the oranges, and mix witl the pippins in hs 
the diſh. Bake it in a flow oven, with cruſt as 1 
above: or juſt bake the cruſt, and lay in the ingre- rin 
dients. - | cruſt 
To make an Artichoke-Pie 
BOIL twelve artichokes, take off allthe leaves and v 
chokes, take the bottoms clear from tie ſtalk, make we 
good puff-paſte cruſt, and lay a quater of a pound * 
of good freſh butter all over the botton of your pie; your 
then lay a row of artichokes, ſtrew a little pepper, — 
ſalt, and beaten mace over them, thenanother row; * 
and ſtrew the reſt af your ſpice over nem, put in a thre 
©. quarter of a pound more of butter in litle bits, take fone 
Wie an ounce of truffles and morels, oil them in a 5 
quarter of a pint of water, pour the wter into the e 
pie, cut the truffles and morels very ſmall, throw the f 
all over the pie; then have ready twelu eggs boiled poun 
hard, take only the hard yolks, lay then all over the Clos 
pie, pour in a gill of white-wine, covir your pie, — 
and bake it. When the cruſt is _—_ the pie is appl. 
enough. Four large blades of mace, and twelve 


= 


: 
| 
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pepper-corns well beat will do, with a tea-ſpognfulof 
ſalt. . | | | 4 
To make a ſweet Egg-Pie. | 
MAKE a good cruſt, cover your diſh with it, then 
have ready twelve eggs boiled hard, cut them in 
ſlices, and lay them in your pie, throw half a pound 
of currants, clean waſhed and picked, all over the 
eggs, then beat up four eggs well, mixed with half a 
pint of white wine, grate in a ſmall nutmeg, and 
make it pretty ſweet with ſugar, You are to mind to 
lay a quarter of a pound of butter between the eggs, 
then pour in your wine and eggs, and cover your 
pie. Bake it half an hour, or till the cruſt is done. 


To make a Potatoe-Pie. 


BOIL, three pounds of potatoes, peel them, make 
a good cruſt, and lay in your diſh; lay at the bottom 
half a pound of butter, then lay in your potatoes, 
throw over them three tea-ſpoonfuls of ſalt, and a 
ſmall nutmeg grated all over, fix eggs boiled hard and 
chopped fine, throw all over, a tea-ſpoonful of pep- 
per ſtrewed ail over, then half a pint of white wine. 
Cover your pie, and bake it half an hour, or till the 
cruſt is enough. 


To make an Onion-Fie. 


WASH and pare ſome potatoes, and cut them in 
ſlices, peel ſome onions, cut them in ſlices, pare' 
ſome apples and flice them, make a good cruſt, cover 
your diſh, lay a quarter of a pound of butter all 
over, take a quarter of an ounce of mace beat fine, a 
nutmeg . grated, a- tea-ſpoonful of beaten pepper, 
three tea-ſpoonfuls of ſalt ; mix all together, ſtrew 


ſome over the butter, lay a layer of potatoes. a layer 


of onion, a layer of apples, and a layer of eggs, and 


ſo on till you have filled your pie, ſtrewing a little of 


the ſeaſoning between each layer, and a quarter of a 
pound of butter in bits, and fix ſpoonfuls of water. 
Cloſe your pie, and bake it an hour and a half. A 
pound of poratoes, a pound of onions, a pound of 
apples, and twelve eggs will do. 


"os + | 8 
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Do make an Orangeath- Pie. 

MAKE a good cruſt, lay it over your diſh, take 
two oranges, boil them with two lemons till tender, 

| ia four or five quarts of water. In the laſt water, 
| - which there muſt be about a pint of, add a pound of 
loaf ſugar, boil it, take them out and ſlice them into 
your pie; then pare twelve pippins, core them, and 


| give them one boil in the ſyrup ; lay them all ever 
t 


e orange and lemon, 


= in the ſyrup, and pour 
on them ſome orangeado ſyrup. Cover your pie, 


and bake it in a flow oven half an hour. 
| | To make a Shirret-Pie. | 
| TAKE your ſkirrets and boil them tender, peel 
| them; flice them, fill your pie, and take half a pint 
of cream, the yolk of an egg, beat fine with a little 
| nutmeg, a little beaten mace, and a little ſalt ; beat 
all together well, with a quarter of a pound of freth 
butter melted, then pour in as much as your diſh 
will hold, put on the top cruſt and bake it half an 
hour. You may put in ſome hard yolks of eggs; if 
you cannot get cream, put in milk, but cream is 
beſt. About two pounds of the root will do. 


iti To make an Apple-Pie. 


MAKE a good puff-paſte cruſt, lay ſome round 
the ſides of the diſh, pare and quarter your apples, 


throw- in half the ſugar you deſign for your pie, 
mince 'a little lemon-peel fine, throw over, and 
ſqueeze a little lemon over them, then a few cloves, 
here and there one, then the reſt of your apples, ard 
the reſt of your ſugar. You muſt ſweeten to your 
palate, and ſqueeze a little more lemon. | Boil the 
peeling of the apples and the. cores in ſome fair water, 
with a blade of mace, till it is very good, ſtrain it, 
and boil the ſyrup with a little ſugar, till there is but 
very little wh good, pour it into your pie, put on 
your upper cruſt and bake it. You may put in a 
little quince or marmalade, if you pleaſe. 
Thus make a pear-pie, but do not put in any 
quince. You may butter them when they come out 


and take out the cores, lay a row of apples thick, 
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of the oven: or beat up the yolks of two eggs, and 


half a pint of cream, with a little nutmeg, ſweetened 


with ſugar ; put it over a flow fire, and keep ſtirring 
it till it juſt boils up, take off the lid, and pour 
in the cream. Cut the cruſt in little three- corner 
pieces, ſtick about the pie, and ſend it to table cold, 


| Green Codling-Pie. 


Take ſome green codlings, and put them in a clean 
pan with ſpring water. Lay vine or cabbage-leaves 
over them, and wrap a cloth over and round the pan, 
to keepin the ſteam. As ſoon as you think they are 
ſoft, take the ſkins off, put them in the ſame water, 
with the leaves over them, hang them a good diſtance 
from the fire to green, and as ſoon as you ſee them 
of a fine green, take them out of the water, and put 
them in a deep diſh, and ſweeten them with ſugar, 
and ſtrew a little lemon-peel ſhred fine over; put a 
lid of puff-paſte over them, and bake it. When it is 
baked, cut the lid off, and cut it into three-corner 
pieces, and put them round your pie, with one corner 
uppermoſt ; let it ſtand till it is cold, and then make 
the following cream: boil a pint of cream or milk; 
beat up the yolks of four eggs, ſweeten it with fine 
ſugar, mix all well together, and put it over the fire 
till it is thick and ſmooth z but be ſure you don't let it 
boil, for that will curcle it, and put it over your 
codlings ; or you may put clouted cream if you like it 
beſt, and ſend it to table cold. 


To make a Cherry-Pie, 


MAKE a good cruſt, lay a little round the ſides of 
your diſh, throw ſugar at the bottom; and lay in 
your fruit and ſugar at top. A few red currants 
does well with them ; put on your lid, and bake in a 
flack oven, | 

Make a plum-pie the ſame way, and a gooſeberry- 
pie. If you would have it red, let it ſtand a good 
while in the oven, after the bread is drawn. A cuſtard 
is very good with the gooſeberry- pie. 


N 
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To make a Salt-Fi/h-Pie. 


GET a ſide of ſalt-fiſh, lay it in water all night, 
next morning put it over the fire, in a pan of water 
till it is tender, drain it and lay it on the dreſſer, take 
off all the ſkin, and pick the meat clean from the 
bones, mince it ſmall, then take the crumb of two 
French rolls, cut in flices, and boil it up with a quart 
of new milk, break your bread very fine with a 
ſpoon, put to it your minced falt-fiſh, a pound of 
melted butter, two ſpoonfuls of minced parſley, half 
a nutmeg grated, a little beaten pepper, and three 
tea-ſpoonfuls of muſtard ; mix all well together, 
make a good cruſt, and lay all over your diſh, and 

cover it up. Bake it an hour. 


To make a Carp Pie. 


TAKE a large carp, ſcale, waſh, and gut it clean; 
take an eel, boil it juſt a little tender, pick off all the 
meat, and mince it fine, with an equal quantity 
of crumbs of bread, a few ſweet herbs, a lemon- 
peel cut fine, a little pepper, falt, and grated nut- 
meg, an anchovy, half a pint of oyſters parboiled 
and chopped fine, the yolks of three hard eggs eut 
ſmall, roll it up with a quarter of a pound of butter, 
and fill the belly of the carp. Make a good cruſt, 
cover the diſh, and lay in your carp ; ſave the liquor 
you boil your eel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, ſome 
' ſweet herbs, and an anchovy. Boil it till there is 
about half a pint, ſtrain it, add to it a quarter of a 

int of white wine, and a lump of butter as big as a 
. egg mixed in a very little flour; boil it up, and 
pour into your pie. Put on the lid, and bake it an 
hour in a quick oven, If there be any force-meat 
left after filling the belly, make balls of it, and put 
into the pie. If you have not liquor enough, boil a 
few ſmz1ll eels, to make enough to fill your diſh. 


To make a Soal- Pie. ; 


MAKE a good cruſt, cover your diſh, boil two 
pounds of eels tender, pick all the fleſh clean from 
the bones; throw the bones into the liquor you boil 
the cels in, with a little mace and ſalt, till it is very 
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00d, and about a quarter of a pint, then ſtrain it. 
E the mean time, cut the fleſh of your eel fine, with 
a little lemon- peel ſhred fine, a little ſalt, pepper, and 
nutmeg, a few crumbs of bread, chopped parſley, 
and an anchovy ; melt a quarter of a pound of butter, 
and mix with it, then lay it in the diſh, cut the fleſh 
off a pair of large ſoals, or three pair of very ſmall 
ones, clean from the bones and fins, lay it on the 
force-meat, and pour in the broth of the eels you 
boiled ; put the lid of the pie on, and bake it. You 
ſhould boil the bones of the ſoals with the eel bones, 
to make it good. If you boil the ſoal bones with one 
or two little eels, without the force-meat, your pie 
will be very good. And thus you may do a turbot. 


To make an Fel-Pie. 


MAKE a good cruſt, clean, gut, and waſh your 
eels very well, then cut them in pieces half as long as 
your finger; ſeaſon them with pepper, ſalt, and a 
little beaten mace to your palate, either high or low. 
Fill your diſh with eels, and put as much water as the 
— will hold; put on your cover, and bake them 
well. 6 


To make a Flounder- Pie. 
GUT ſome flounders, wafh them clean, dry them 


| tn a cloth, juſt boil them, cut off the meat cleaꝶ from 


the bones, lay a good cruſt over the diſh, and lay a 
little freſh butter at the bettom, and on that the 
nh; ſeaſon with pepper and falt to your mind. Boil 
the bones in the water your fiſh was boiled in, with a 
little bit of horſe-raddiſh, a little parſley, a very little 
bit of lemon-peel, and a cruſt of bread. Boil it 
till there is juſt enough liquor for the pie, then 
ſtraln it, and put it into your pie; put on ihe top- 
cruſt, and bake it. 


To make a Herring- Pie. 


SCALE, gut, and waſh them very clean, cut off 
the heads, fins, and tails. Make a good cruſt, cover 
your diſh, then ſeaſon your herrings with beaten 
mace, pepper, and ſalt; 1 a little butter in the 
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bottom of your diſh, then a row of herrings, pare 
ſome apples, and cut them in thin ſlices all over, then 
peel ſome omions, and cut them in fllices all over 
thick, lay a little butter on the top, put im a little 
water, lay on the lid, and bake it well. k 


ih X Te make a Salmon-Pie, 

MAKE a good cruſt, cleanſe a piece of ſalmon 
well, ſeaſon it with ſalt, mace, and nutmeg, lay a 
piece of butter at the bottom of the diſh, and Jay 


your ſalmon in. Melt butter according to your pie; 


take a lobſter, boil it, pick out all the fleſh, chop it 
wall, bruiſe the body, mix it well with the butter, 
which-muft be very good; pour it over your ſalmon, 
put on the lid, and bake it well, 
| To make a Lobfter-Pie. | 

TAKE two or three lobſters, and boil them ; take 
the mrat out of the tails whole, cut them in four 
pieces, long-ways ; take out the ſpawn, and the 
meat of the claws, beat it well in a mortar ; ſeaſon it 
with pepper, ſalt, two fpoonfuls of vinegar, and a 
little anchovy liquor; melt half a pound of freſh 
butter, ſtir all together with the crumbs of a halt- 
penny roll rubbed through a fine cullender, and the 


yolks of two eggs; put a fine puff-paſte over your. 


diſh, lay in your tails, and the reſt of the meat over 
them ; put on your cover, and bake it in a flow 
Oven. | 


To make a Muſcle-Pie. 


MAKE a good cruſt, lay it all over the diſh, waſh 


your muſcles clean in ſeveral waters, then put them 
in a deep ſtew-pan, cover them, and let them ftew 
till they are open,. pick them out, and ſee that there 
be no crabs under the tongue: put them in a ſauce- 

an, with two or three blades of mace, ſtrain liquor 
juſt enough to cover them, a good piece of butter, 
and a few crumbs of bread ; ſtew them a few minutes, 
fill your pie, put on the lid, and bake it half an hour. 
So you may make an oyſter-pie. Always let your 
fiſh be cold before you put on the lid, or it will ſpoil 
the cruſt. | 
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1 | To make Lent Mince- Pier. 
en SIX eggs boiled hard, and chopped fine, twelve 
rer pippins, pared and chopped ſmall, a pound of cailins 
tle of the ſun, ſtoned and chopped fine, a pound of cur- 
rants waſhed, picked, and rubbed clean, a large 
ſpoonful of ſugar beat fine, an ounce of citron, an 
ounce of candied orange, both cut fine, a quarter of 
on an ounce of mace and cloves beat fine, a little nut- 
y a meg beat fine: mix all together with a gill of brandy, 
lay and a gill of ſack. Make your cruſt good, and bake 
ez it in a flack oven, When you make your pie, [queege . 
it in the juice of a Seville orange. — 
— To collar Salmon. 

f TAKE a fide of ſalmon, cut off a handful of the 
tail, waſh your large piece very well, dry it with a 
clean cloth, waſh it over with the yolks of eggs, and 

ke then make force-meat with what you cut off the tail ; 
ur but take off the ſkin, and put to it a handful of par- 
the boiled oyſters, a tail or two of lebfters, the yolks of 
it three or four eggs, boiled hard, fix anchovies, a 
| a handful of ſweet herbs chopped ſmall, a little ſalt, 
ſh cloves, mace, nutmeg, pepper beat fine, and grated 
lf. bread. Work all theſe together into a body, with 
the the yolks of eggs, lay it all over the fleſhy part, and 
ur. a little more pepper and falt over the ſalmon; ſo roll 
yer it up into a collar, and bind it with broad tape, then 
o boil it in water, ſalt, and vinegar, but let the liquor 


boil firſt; then pat in your collars, a bunch of ſweet 

herbs, ſliced ginger and nutmeg; let it boil, but not 

too faſt, It will take near two hours boiling. When 
ſh it is enough, take it up into your ſouſing pan, and 


510 | when the pickle is cold, put it to your ſalmon, and 
ew let it ſtand in it till uſed, or otherways you may pot 
ere it. Fill it up with clarified butter, as you pot towls : 
— that way will keep longeſt. 

er, To collar Eels. 

es, TAKE your eel and ſcour it well with ſalt, wipe it 
ur. clean; then cut it down the back, take out the bone, 
0 cut the head and tail off; put the yolk of an egg 
0 
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over it, and then take four cloves, two blades of mace, unec 
half a nutmeg beat fine, a little pepper and ſalt, ſome away 
chopped * and ſweet — chopped very fine ; as w. 
mix them all together, and ſprinkle over it, roll the Sent 
cel up very tight, and tie it in a cloth; put on water houi 
enough to boil it, and put in an onion, ſome cloves year 
and mace, four bay-leaves ; boil it up with the bones, the 1 
bead, and tail for half an hour, with a little vinegar, take 
and falt; then take out the bones, &c. and put in take 
your eels, boil them if large two hours, lefler in pro- the 
portion; when done, put them away to cool; then 
take them out of the liquor and cloth, and cut them 
in ſlices, or ſend them whole, with raw parſley under 3 
and over. 6 | then 
N. B. You muſt take them out of the cloth; 'and out, 
pu them in the liquor, and tie them cloſe down to quor 
eep. : : p 7 tabl 


. To pickle or bake Herrings. 
SCALE and waſh them clean, cut off the heads, T 
take out the roes, or waſh them clean, and put them | 
in again as you like. Seaſon them with a little mace 
and cloves beat, a very little beaten pepper and falt, 
lay them in a deep pan, lay two or thrce bay-leaves 
between each lay, put in half vinegar and halt water, 
or Tape-vinegar, Cover it cloſe with brown paper, 
and ſend it to the oven to bake ; let it ſtand till cold. 
Thus do ſprats. Some uſe only all-ſpice, but that is 
not ſo good. | 


To pickle or bake Mackerel, to keep all the Year. 


GUT them, cut off their heads, cut them open, dry 
them well with a clean cloth, take a pan which they will 
lie cleverly in, lay a few bay leaves at the bottom, rub 
the bone with a little bay-ſalt beat fine, take a little 
beaten mace, a few cloves beat fine, black and white 
pepper beat fine ; mix a little ſalt, rub them inſide and 
out with the ſpice, lay them in a pan, and between 
every layer of the mackerel, put a few bay-leaves, 
then -cover them with vinegar, tie them cloſe down 
with brown paper, put them into a flow oven : they 
will take a good while going ; when they are enough, 


* 
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uncover them, let them ſtand till cold; then pour 
away all that vinegar, and put as much good vinegar 
as will cover them, and an onion ſtuck with cloves. 
Send them to the oven again, let them ſtand two 
hours in-a very flow oven, and they will keep all the 
year; but you muſt not put in your hands to take out 
the mackerel, if you can avoid it, but take a flice to 
take them out with. The great bones of the mackerel] 
taken out and broiled, is a pretty little plate to hl up 
the corner of a table. 


To ſouſe Mackerel. 


YOU muſt waſh them clean, gut them, and boil 
them-in ſalt and water till they are enough ; take them 
out, lay them in a clean pan, cover them with the li- 
quor, add a little yinegar ; and when you ſend them to 
table, lay fennel over them. | 


Do put a Lobſfier. 

TAKE alive lobſter, boil it in ſalt and water, and 
it that no water gets in: when it is cold pick ou 

all the fleſh and body, take out the gut, bear it fine 
in a mortar, and feaſon it with beaten mace, grated 
nutmeg, pepper and ſalt, Mix all together, melt a 
littte piece of butter as big as a large walnut, and mix 
it with the lobſter as you are beating it; when it is 
beat to a paſte, put it into your potting-pot, and put 


_— 


it down as cloſe and hard as you can; then ſet ſome 


freſh butter in a deep broad pan before the fire, and 
when it is all melted, take off the fcum at the top, if 
any, and pour the clear butter over the meat as thick 
as a cCrown-piece. The whey and churn-milk will ſet- 
tle at the bottom of the pan; but take care none of 
that goes in, and always let your butter be very good, 
or you will ſpoil all ; or only put the meat whole, with 
the body mixed among it, laying them as cloſe together 
as you can, and pour the butter over them. You muſt 
be ſure to let the lobſter be well boiled. A aiddliag 
ene will take half an hour boiling. | 


N 4 


©" 


w 
; 
x 


THE ART OF COOKERY: 


272 


To pot Eels. 


TAKE a large eel, ſkin it, cleanſe it, and waſh it 
very clean, dry ii in a cleth, and cut it into pieces as 
long as your finger. Seaſon them with a little beaten 
mace and nutmeg, pepper, falt, and a little fal-pru. 
nella beat fine; lay them in a pan, then pour as much 
good butter over them as will cover them, and clarified 
as above. They muſt be baked half an hour in a 
quick oven f if aflow oven longer, till they are enough, 
but that you muſt judge by the largeneſs of the cels. 
With a fork take them out, and lay them on a coarſe 
cloth to drain. When they are quite cold, ſeaſon 
them again with the ſame ſeaſoning, lay them in the 
pot cloſe; then take off the butter they were baked in 
clear from the gravy of the fiſh, and ſet it in a diſh 
before the fire. When itis melted pour the clear but- 


ter over the eels, and let them be covered with the 


butter. 5 

In the fame manner you may pot what you pleaſe. 
You may bone your eels, if you chuſe it; but then 
do not put in any ſal- prunella. 


To pot Lampreys. 
SIN them, cleanſe them with ſalt, then wipe them 
dry; beat ſome black pepper, mace, and cloves, mix 
them with ſalt, and ſeaſon them. Lay them in a pan, 


and cover them with clarified butter. Bake them an 
bour; order them as the eels, only let them be ſea- 


ſoned, and one will be enough for a pot. You muſt 


ſeaſon them well ; let your butter be good, and they 
will keep a long time, | 
To pot Charrs. 


AFTER having cleanſed them, cut off the fins, 
tails, and heads, then lay them in rows in a long bak- 


ing-pan ; cover them with butter, and order them as 


above. | 
To fot a Pike. 
YOU muſt ſcale it, cut off the head, ſplit it, and 


take out the chine-bone, then ſtrew all over the inſide 
ſome bay · ſalt and pepper, roll it up round, and lay it 
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ina pot, Cover it, and bake it an hour. Then 
take it out, and lay it on a coarſe cloth to drain; when 
it is cold, put it into your pot, and cover 1t with clari- 
hed butter. - 

. To pot Salmon. | wk 

TAKE a piece of freſh ſalmon, ſcale it, and wipe 
it clean, (let your piece or pieces be as big as will lie 
cleverly on your pot), ſeaſon it with Jamaica pepper, 
black-pepper, mace, and cloves beat fine, mixed with 
ſalt, a little ſal-prunella beat fine, and rub the bone 
with, Seaſon with a little of the ſpice, pour clarified 
butter over it, and bake it well. Then take it out 
carefully, and lay it to drain; when cold, ſeaſon it 
well, lay it in your pot cloſe, and cover it with clari- 
fied butter, as above. 

Thus you may do carp, tench, trout, and ſeveral 
ſorts of fiſh. ; 20 b. 

* Amither Way te pot Salmon. 

SCALE and clean your ſalmon, cut it down the 
back, dry it well, and cut it as near the ſhape of your 
pot as you can. Take two nutmegs, an ounce of mace 
and cloves beaten, half an qunce of white: pepper, 
and an ounce of ſalt ; then take out all the bones, cut 
off the jowl below the fins, and cut off the tail. Sea- 
ſon the ſcaly fide firſt, lay that at the bottom of the 
pot; then rub the ſeaſoning on the other fide, cover 
it with a diſh, and let it ſtand all night. It muſt be 
pot double, and the ſcaly ſide, top and bottom; put 

utter bottom and top, and cover the. pot with ſome 
{tif coarſe paſte. Three hours will bake it, if a large 
fich; if a {mall one, two hqurs aud when it comes 
out of the oven, let it ſtand halt an hour; then un- 


cover it, and raiſe it up at one end, that the gravy 


may run out, then put a treacher and 2 on it 
to preſs out the gravy. When the butter is 4, rake 
it out clear from the gravy, add ſome more to it, and 


put it in -a pan before the- fire; when it is melted; 


pour it over the ſalmoa: 'atidiwhen' it is cold, paper 


it up. As to the ſeaſoning of theſe things, it mult 
be according to your palate, more or les. 
N35 
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N. B. Always take great care that no gravy or 
whey of the butter is left in the potting ; if there is, 
it will not keep. 


CHAP. X. 
DIRECTIONS for the SICK. 


Ido not pretend to meddle here in the phyſical Way; 
but a Directions for the Cook, or Nurſe, I 

| preſume, will not be improper, to make ſuch a 
diet; &c. as the Doctor ſhall order. 


To make Mutton Broth. 


"EE a pound of loin of mutten, take off the fat, 
put to it one quart of water, let it boil and ſkim it 
well ; then put in a good piece of upper-cruſt of bread, 
and one large blade of mace. Cover it cloſe, and let 
it boil lowly an hour; do not ftir it, hut pour the 
broth clear off, Seaſon it with a little ſalt, and the 
mutton will be fit to eat, If you boil turnips, do not 
boil them in the broth, but by themſelves in another 
HTML, n + | 
T0 boil a Scrag of Veal.” 

' SET on the ſcrag in a clean ſauce-pan : to each 
pound of veal put a quart of water, ſkim it very clean, 
then put in a good piece of apper-cruſt, a blade of 
mace to each pound, and a little parſley tied with a 
thread. Cover it cloſe ; then let it boil very ſoftly two 
hours, and both broth and meat will be fit to eat. 


To make Beef or Mutton Broth for very weak People, wha 
| take but little Nouri/hment. 

TAKE a pound of beef, or mutton, or both toge- 
ther: to a pound put two quarts. of water, -firſt ſkim 
the meat and take off the fat; then cut it into little 
pieces, and boil it till it comes to a quarter of a pint. 
Seaſon it with a very little, corn of ſalt, ſkim off all 


% 
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the fat, and give a ſpoonful of this broth at a time. 
To very weak people, half a ſpoonful is enough; to 
ſome a tea - ſpoonful at a time; and to others a tea- cup 
full. There is greater nouriſhment from this than 
any thing elſe. 


To make Bee Drin, which is ordered for weak People. 


TAKE a pound of lean beef; then take off all the 
fat and ſkin, cut it into pieces, put it into a gallon of 
water, with the under-cruſt of a penny-loaf, and a 
very little ſalt. Let it boil till it eomes to two quarts ; 
then ſtrain it off, and it is a very hearty drink. 


To make Beef Tea. 


TAKE a pound of lean beef and cut it very fine, 
pour a pint of boiling water over it, and put it on 
the fire to raiſe the ſcum ; ſkim it clean, ſtrain it off, 
and let it ſettle; pour it clear from the ſettling, and 
then it 1s fit for uſe. 


To ade Por k- Broth. 


TAKE two pounds of young pork ; then take off 
the ſkin and fat, boil it in a gallon of water, with a 
turnip, and a very little corsa of ſilt. Let it boil till 
it comes to two quarts, ſtrain it off, and let it ſand 
till cold. Take off the fat, then leave the ſettling at 
the bottom of the pan, and drink half a pint in the 
morning faſting, an hour before breakfaſt, and at 
noon, if the ſtomach will bear it. 


To bail a Chicken. 


' LET your ſauce-pan be very clean and nice ; when 
the water boils put in your chicken, which muſt be 
very nicely picked and chan, and lad in cold water a 
quarter of an hour before it is boiled; then take it 
out of the water boiling, and lay it in a pewter- 


diſh. Save all the liquor that runs from it in the 


diſh, cut up your chicken all in joints in the diſh ; 
then bruiſe the liver very fine, acd a little boiled parſ- 
ley chopped fine, a very little ſalt, and a little grated 
nutmeg :. mix it all well together with two ſpoonfuls 
of rhe liquor of the fowl, and pour it into tue diſh 
with the reſt of the liquor in the diſh, If there is 
not liquor enough, take two or three ſpoonfuls of th: 
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liquor it-was boiled in, clap another diſh over it; then 
ſet it over a chafing-diſh of hot coals five or ſix mi- 
nutes, and carry_it to table hot with the cover on, 
This is better than butrer, and lighter for the ſto- 
mach, though ſome chuſe it only with the liquor, and 
no parſley, nor liver, and that is according to diffe- 
reat palates. If it is for a very weak perſon, take off 
the ſkin of the chicken before you ſet it on the chaf. 
ing-diſh. If you roaſt it, make nothing but bread- 
ſauce, and that is lighter than any ſauce you can make 
for a weak ſtomach. | | 

Thus you may dreſs a rabbit, only bruiſe but a lit- 
tle piece of the liver. 


To boil Pig tons. 


LET your 1 be cleaned, waſhed, drawn, and 
fkinned. Boil them in milk and water ten minutes, 


and pour over them ſauce made thus : take the livers. 


arboiled, and bruiſe them fine, with as much parſley 
boiled and chopped fine. Melt ſome butter, mix a 
little with the liver and parſley firſt ; then mix all to- 
gether, and pour over the pigeons. | 


To boil a Partridge, or any other Wild Fowl. 


WHEN your water boils, put in your partridge, let 
it boil ten minutes; then take it up into a pewter- 
plate, and cut it in two, laying the inſides next the 
plate, and have ready ſome bread-ſauce made thus: 
take the crumb of a halfpenny-roll, or thereabouts, 
and boil it in half a pint of water, with a blade of 
mace. Let it boil two or three minutes, pour away 
moſt of the water ; then beat it up with a little piece 
of nice butter, a little ſalt, and pour it over the par- 
rridge. Clap a cover over it; then ſet it over a chat- 
ing-diſh of coals four or five minutes, and ſend it 
away hot, covered cloſe. 

Thus you may dreſs any ſort of wild-fowl, only 
boiling it more or leſs, according to the bigneſs. 
Ducks, take off the ſkins before you pour the bread- 
ſauce over them; and if you roaſt them, lav bread- 
ſauce under them. It is lighter than gravy for weak 
ſtomachs, | 


en To boil a Plaice or Flounder. 

7 LET your water boil, throw ſome ſalt in: then put 
n. is your fiſn; boil it till you think it is enough, and 
oo take it out of the water in a ſlice to drain. Take two 
id ſpoonfuls of the liquor, with a little falt, alittle grated 
e nutmeg; then beat up the yolk of an egg very well 
ff with the liquor, and ſtir in the egg; beat it well to- 
f- ether, with a knife carefully ſlice away all the little 
d- — round the fiſh, pour the ſauce over it; then ſet 
ke it over a chafing-diſh of coals for a_ minute, and ſend 
. it hot away. Or in the room of this ſauce, add melt- 
it- ed butter in a cup. 


To mince Veal or Chicken for the Sick, or weak People. 
MINCE a chicken, or ſome veal, very fine, take off 


id the ſkin ; juſt boil as much warer as will moiſten it, 
'S, and no more, with a very little ſalt, grate a very little 
TS. nutmeg; then throw a little flour over it, and when 
ey the water boils put in the meat. Keep ſhaking it 
a about over the fire a minute; then have ready two or 
o- three very thin ſippets, toaſted nice and brown, laid 


in the plate, and pour the mince-meat over it. 


To pull a Chicken for the Sick. 


VO muſt take as much cold chicken as you think 
roper, take off the ſkin, and pull the meat into little 
he its as thick as a quill ; then take the bones, boil them 
with a little ſalt till they are good, ftrain it; then 


55 take a ſpoonful of the liquor, a ſpoonful of milk, a 
of little bit of butter, as big as a large nutmeg, rolled 
o in flour, a little chopped parſley, as much as will lie 
me on a ſix-pence, and a little ſalt if wanted. This will 
1. be enough for half a ſmall chicken. Put all together 
74 into the ſauce - pan; then keep ſhaking it till it is thick, 
* and pour it into a hot plate. 

ly - © "To make Chicken Broth. 

ſs, YOU muſt take an old cock or large fowl, flay it ; 
d- then pick off all the fat, and break it all to pieces, 
d- with a rolling-pin ; put it into two quarts of water, 
ak with a good cruſt of bread, and a blade of mace. Let 


it boil ſoftly till it is as good as you would have it. If 
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vou do it as it ſhould be done, it will take five or ſix 

* doing ; pour it off, then put a quart more of 
boiling water, -and cover it cloſe. Let it boil ſoftly 
till it is good, and ſtrain it off, Seaſon with a very 
little ſalt. When you boil a chicken fave the liquor, 
and when the meat is eat, take the bones, then break 
them, and put to the liquor you boiled the chicken in, 
with a blade of mace, and a cruſt of bread. Let it 
boil till it is good, and ſtrain it off. 


To male Chicken-Water. 


TAKE a cock, or large fowl, flay it, then bruiſe it 
with a hammer, and put it into a gallon of water, 
with a cruſt of bread. Let it boil half away, and ſtrain 
it off, | 


To make White Caudle. 


YOU muſt take two quarts of water, mix in four 
ſpoonfuls of oatmeal, a blade or two of mace, a piece 
of lemon-peel, let it boil, and keep ſtirring it often. 
Let it boil about a quarter of an hour, and take care 
it does not boil over; then ſtrain it through a coarſe 
ſieve. When you uſe it, ſweeten it to your palate, 
grate in a little nutmeg, and what wine is proper ; and 
: it is not for a ſick perſon, ſqueeze in the juice of a 

mon. | 


To make Brown Caudhe. 


BOIL the gruel as above, with ſix ſpoonfuls of 
oatmeal, and ſtrain it; then add a quart of good ale, 
not bitter; boil it, then ſweeter it to your palate, and 
add half a pint of white-wine. When you do not 
put in white-wine, let it be half ale. 


To male Water-Gruel.. 


- YOU mutt take a piat of water, and a large ſpoon- 
ful of oatmeal ; then ſtir it together, and let it boil 
up three or four times, ſtirring it often. Do not let 
it boil over, then ſtrain it through a ſieve, ſalt it to 
your palate, put in a good piece of freſh butter, brew 
it with a ſpoon till the butter is all melted, then it will 
be fine and ſmooth, and very good, Some love a 


little pepper in it. 


0 
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To make Panado. 


YOU muſt take a quart of water in a nice clean 
fzuce-pan, a blade of mace, a large piece of crumb 
of bread ; let it boil two minutes ; then take out the 
| bread, and bruiſe it in a baſon very fine. Mix as 
much water as will make it as thick as you would 
| have; the reſt pour away, and ſweeten it to your pa- 
| late. Put in a piece of butter as big as a walnut ; 
do not put in any wine, it ſpoils it : you may grate in 
a little nutmeg. This is hearty and good diet for ſic K 


| people . 


* * * 0 


To boil Sago. 


PUT a large ſpoonful of ſago into three quarters of 

u pint of water, ſtir it, and boil it foftly till it is as 
thick as you would have it; then put in wine and ſu- 
gar, with a little nutmeg to your palate. 


To bail Salp. 


IT is a hard ſtone ground to powder, and generally 
ſold for one ſhilllng an ounce : take a large tea-ſpoon- 
tul of the powder and put it into a pint of boiling 
water, keep ſtirring it till it is like a fine jelly; then 
put in wine and ſugar to your palate, and lemon, if it 
will agree. d 


a 


To make Ifinglaſs Felly. 

TAKE a quart of water, one ounce of ifinglaſs, 
half an onnce of cloves; boil them to a pint, then 
ſtrain it upon a pound of loaf ſugar, and when cold 
ſweeten your tea with it. You may make the jelly as 
above, and leave out the cloves. Sweeten to your pa- 
late, and add a little wine. All other jellies you have 
in another chapter. 


To make the Peforal Drink. 


TAKE a gallon of water, and half a pound of pearl 
barley, boil it with a quarter of a pound of figs ſplit, 
a pennyworth of liquorice ſliced to pieces, a quarter 
of a pound of raifins of the ſun ſtoned ; boil all to- 
gether till half is waſted, then ſtrain it off. This is 
ordered in the meaſles, and ſeveral other diſorders, 

for a drink. 5 | 
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To make Ruttered-Water, or what the Germans call Egg- 
Scup, who are very fond of it for Supper. You have 
it in the Chapter for Lent. 

TAKE a pint of water, beat up the yolk of an 
egg with the water, put in a piece of butter as big as 
a ſrnall walnut, two or three knobs of ſugar, and Gp 
ſtirring it all the time it is on the fire. When it be- 
gins to boil, bruiſe it between the ſauce-pan and a 
mug till it is ſmooth, and has a great froth; then it 
is fit to drink. This is ordered in a cold, or where 
eggs will agree with the ſtomach. 


To make Seed-Water. 


TAKE a ſpoonful of coriander-ſeed, half a ſpoon- 
ful of caraway ſeed bruiſed and boiled in a pint of 
water ; then ſtrain it, and bruiſe it with the yolk of an 
egg. Mix it with fack and double-refined ſugar, ac- 
cording to your palate. | 


To make Bread-Soup for the Sick. 


TAKE a quart of water, ſet it on the fire in a 
clean ſauce-pan, and as much dry cruſt of bread cut 
to pieces as the top of a penny-loaf, the drier the 
better, a bit of butter as big as a walnut ; let it boil, 
then beat it with a ſpoon, and keep boiling it till the 
bread and water is well mixed ; then ſeaſon it with a 
very little falt, and it is a pretty thing for a weak fto- 
mach. | 


To make artificial Aſſes-Milk. 


TAKE two ounces of pearl-barley, two large ſpoon- 
fuls of hartſhorn-ſhavings, one ounce of eringo-root, 
one ounce of China root, one ounce of preſerved gin- 
ger, eighteen ſnails bruiſed with the ſhells, to be boil- 
ed in three quarts ef water till it comes to three pints, 
then boil a pint of new-milk, mix it with the reſt, 
and put in two ounces of balſam of Tolu. Take 
balf a pint in the morning, and half a pint at 
night. 
Cowus Milk, ext to Aſſes Mill, done thus. 


TAKE a quart of milk, ſet it in a pan over night, 


the next morning take off all the cream, then boll it, 
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and ſet it in the pan again till nights then ſkim it 


again, boil it, ſet it in the pan again, and the next 
morning ſkim it, warm it blood warm, and drink 
it as you do aſſes- milk. It is very near as good, and 
with ſome conſumptive people it is better. 

| | To make a good Drink. 


BOIL a quart of milk, and a 1 of water, with 
the — of a penny-loaf, and one blade of mace, 
a quarter of an hour very ſoftly, then pour it off, and 
when you drink it let it be warm. 


To make Barley-Water. 


PUT a quarter of a pound of pearl-barley into 
two quarts of water, let it boil, ſkim it very clean, 
boil half away, and ſtrain it off. Sweeten to your 
palate, but not too ſweet, and put in two ſpoonfuls of 
white-wine, Drink it luke warm, | 


To make Sage-Tea. 


TAKE a little ſage, a little balm, put it into a 
pan, ſlice a lemon, peel and all, a few knobs of ſu- 
gar, one glaſs of white-wine, pour on theſe two or 
three quarts of boiling water, cover it, and drink 
when thirſty. When you think it ſtrong enough of 
mY herbs, take them out, otherwiſe it will make it 

ter. i 


To make it for a Child. 
A LITTLE ſage, balm, rue, mint, and penny- 
royal, pour boiling-water on, and ſweeten to your pa- 


late. Syrup of cloves, &c. and black -cherry-water, 
you have in the chapter of Preſerves. 


Liquor for a Child that has the Thruſh. 


TAKE half a pint of ſpring-water, a knob of 
double refined ſugar, a very little bit of alum, beat it 
well together with the yolk of an egg, then beat in it 
2 large ſpoonful of the juice of ſage, tie a rag to the 
end of the ſtick, dip it in this liquor, and often clean 
the mouth. Givedthe child over- night one drop of 


laudanum, and the next day proper phy ſic, waſhing 


the mouth often with the liquor. 
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To boil Comfrey-Roots, 


TAKE a pound of comfrey-roots, ſcrape them 
clean, cut them into little pieces, and put them into 
three pints of water. Let them boil till there is about 
a pint, then ſtrain it, and when it is cold, put it into 
a ſauce-pan. If there is any ſettling at the bottom, 
throw it away; mix it with ſugar to your palate, half 
a pint of mountain-wine, and the juice of a lemon. 
Let it boil, then pour it into a clean earthen pot, and 
ſet it by for uſe. Some boil it in milk, and it is 
very good where it will agree, and is reckoned a very 
great ſtrengthener. 


To make the Knuckle Broth. 


TAKE twelve ſhank ends of legs of mutton, break 
them well and ſoak them in cold ſpring-water for an 
hour, then take a ſmall bruſh and ſcour them clean 
with warm water and ſalt, then put them in two 
_ of ſpring-water and Tet them ſimmer till re- 

uced to one quart, When they have been on one 
hour, put in one ounce of hartſhorn-ſhavings and the 
bottom of a halfpenny-roll. Be careful to take the 
ſcum off as it riſes ; when done ſtrain it off, and if 
any fat remains, take it off with a knife when cold; 
drink a quarter of a pint warm when you go to bed, 


and one hour before you riſe ; it is a certain reſtora- 


tive at the beginning of a decline, or when any weak- 
neſs is the complaint, | 

N. B. If it is made right, it is the colour of calfs- 
foot jelly, and is ſtrong enough to bear a ſpoon up- 
right. From the College of Phyſicians, London. 


A Medicine for a Diſorder in the Bowels. 


TAKE an ounce of beef-ſuet, half a pint of milk, 
and half a pint of water, mix them together with a 
table-ſpoonful of wheat-flour, put it over the fire ten 
minutes, and keep it ſtirring all the time, and take 
a coffee - cup full two or chree times a- day. 
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CHAP. XI. 
For CAPTAINS of SHIPS. 


To make Catchup to keep twenty Years. 


1 a gallon of ſtrong ſtale beer, one pound of 
anchovies waſhed from the pickle, a pound of 
ſhalots, peeled, half an ounce of mace, half an ounce 
of cloves, a quarter of an ounce of whole pepper, 
three or four large races of ginger, two quarts of the 
large muſhroom-flaps rubbed to pieces. Cover all 


this cloſe, and let it ſimmer till it is half waſted, then 


ſtrain it through a flannel bag; let it ſtand till it is 
quite cold, then bottle it. You may carry it to the 
Indies. A ſpoonful of this to a pound of freſh butter 
melted, makes a fine fiſh-ſauce; or in the room of 
gravy-fauce, The ſtronger and ſtaler the beer is, the 
better the catchup will be. 


To make Fiſh-Sauce to keep the whole Year. 


YOU muſt take twenty-four anchovies, chop them 
bones and all; put to them ten ſhalots cut ſmall, a 
handful of ſcraped horſe-raddiſh, a quarter of an ounce 
of mace, a quart of white-wine, a pint of water, one 
lemon cut into ſlices, half a pint of anchovy-liquor, 
a pint of red-wine, twelve cloves, twelve pepper-corns. 
Boil them together till it comes to a quart ; ſtrain it 
off, cover it cloſe, and keep it in a cold dry place. 
Two ſpoonfuls will be ſufficient for a pound of butter, 

It is a pretty ſauce either for boiled fowl, veal, &c. 
or in the room of gravy, lowering it with hot water, 
_ thickening it with a piece of butter rolled in 

our. 


To pot Dripping to fry Fiſh, Meat, Fritters, &c. 
TAKE fix pounds of good beef-dripping, boil it 
in ſoft water, itrain it into a pan, let it ſtand till cold; 
then take off the hard fat, and ſcrape off the gravy 
which ſticks to the inſide. Thus do eight times ; when 
It is cold and hard, take it off clean trom the water, 
put it into a large ſauce-pan, with ſix bay-leaves, - 
twelve cloves,. half a pound of ſalt, and a quarter ot 
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a pound of whole pepper. Let the fat be all melted 
and juſt hot, let it ſtand till it is hot enough. to train 
through a ſieve into the pot, and ſtand till it is quite 
cold, then cover it up. Thus you may do what quan- 
tity you pleaſe. The beſt way to leep any ſort of 
dripping is to turn the pot u down, and then no 


rats can get at it. If it will keep on ſhip-board, it 


will make as fine puff. paſte cruſt as any butter can do, 
or cruſt for puddings, &c. | 


| To pickle Muſhrooms for the Sta. 

WASH them clean with a piece of flannel in ſalt 
and water, put them into a ſauce-pan and throw a 
litrle ſalt over them. Let them boil up three times in 
their own liquor, then throw them into a ſieve to drain, 
and ſpread them on a clean cloth; let them lie till 
cold, then put them in wide-mouthed bottles, put in 
with them a good deal of whole mace, a little nut- 
meg fliced, and a few cloves. Boil the ſugar-vinegar 
of your own making, with a'good deal of whole pep- 

r, ſome races of ginger, and two or three bay-leaves. 

et it boil a few minutes, then ſtrain it, when it is 


cold pour it on, and fill the bottle with mutton fat 


fried ; cork them, tie a bladder, then a leather over 
them, keep it down cloſe, and in as cool a place as 


poſſible. As to all other pickles, you have them in 
the chapter of Pickles. . 


To make Muſtiroom- Powder, 

TAKE half a peck of fine large thick muſhrooms, 
waſh them clean trom grit and dirt with a flannel rag, 
ſorape out the inſide, cut out all the worms, put them 
into a kettle over the fire without any water, two large 
onions ſtuck with cloves, a large handful of ſalt, a quar- 
ter of an ounce of mece, two tea-ſpoonfuls of beaten 
pepper, let them ſimmer till the liquor is boiled away, 
take great care they do not burn ; then lay them on 
" ſieves to dry in the ſun, or on tin plates, and ſet them 
in a ſlack oven all night to dry; till they will beat to 

owder. Preſs the powder down hard in a pot, and 

eep it for uſe. You may put what quantity you 
pleaſe for the ſauce. 


— 
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To hee Muſhronms without Pickle. 


TAKE large muſhrooms, peel them, ſcrape out the 
inſide, put them into a ſauce-pan, throw a little falt 
over them and let them boil in their own liquor, then 
throw them into a ſieve to drain, then lay them on 
tin plates, and ſet them in a cool oven. Repeat it 
often till they are perfectly dry, put them into a clean 
ſtone jar, tie them down tight, and keep them in a 
dry # They eat deliciouſly, and look as well as 
trultles. ' 


7e heep Artichoke-Bottoms dry. 


BOIL them juſt fo as you can pull off the leaves 
and the choke, cut them from the ſtalks, lay them 
on tin plates, ſet them in a very cool oven, and re- 
peat it till they are quite dry; then put them in a pa- 
per bag, tie them up cloſe, and hang them up in a d 
place. Keep them in a dry place; and when you uſe 
them, lay them in warm water till they are tender. 
Shift the water two or three times. They are fine in 
almoſt all ſauces cut to little pieces, and put in juſt 
before your ſauce is enough. | 


To fry Artichole - Bottoms. 


LAY them in water as above; then have ready ſome 
butter hot in a pan, flour the bottoms, and try them. 
— them in your diſh, and pour melted butter over 
them. | 


To ragoo Artichoke-Bottoms, 


Take twelve bottoms, ſoften them in warm water, 
as in the foregoing receipts: take half a pint of wa- 
ter, a piece of the ſtrong ſoup, as big as a ſmall wal- 
nut, half a ſpoonful of the catchup, five or fix of the 
dried muſhrooms, a tea-ſpoonful of the mnſhroom 
powder, ſet it on the fire, ſhake all together, and let 
It boil ſoftly two or three minutes. Let the laſt water 
you put to the bottoms boil; take them out hot, lay 
them in your diſh, pour the ſauce over them, and 
lend them to table hot. | 
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To dreſs fn. M 
As to frying fith, firſt waſh it muy clean, then dry ſuet, 
it well, and flour it; take ſome of the beef-dripping, take 
make it boil in the ſtew- pan; then throw in your fiſh, twen 
and fry it of a nne light brown. Lay it on the bot. pepp 
tom of a ſieve or coarſe cloth to drain, and make ſauce in a 
according to your fancy. let i 
To ; bake Fiſh. A 
BUTTER the pan, lay in the fiſh, throw a little 3 
ſalt over it and flour; put a very little water in the * 
diſh, an onion-and a bundle of ſweet herbs, ſtick ſome * A 
little bits of butter, or the fine dripping, on the fiſh. ** 
Let it be baked of a fine light brown; when enough, | N 
lay it on a diſh before the fire, and ſkim. off all the * 
fat in the pan; ſtrain the liquor, and mix it up tic 
either with the fiſh-ſauce or ſtrong ſoup, or the ond 
catchup. — 
| To make a Grawy-Soup. only 
ONLY boil ſoft water, and put as much of the te 
ſtrong ſoup to it as will make it to your palate. Let boil 
it boil ; and if it wants ſalt, you muſt ſeaſon it. The 
receipts for the ſoup you have in the chapter for 1 
Soups. clot 
To make Peas-Soup. tie | 
GET a quart of peaſe, boil them in two gallons Piece 
of water till they are tender, then have ready a piece * 
of ſalt pork or beef, which has been laid in water the tur 
night before; put it into the pot, with two large anc 


onions peeled, a hundle of ſweet herbs, c-lery, if 
you have it, half a quarter of an ounce of whole 
pepper ; let it boil till the meat is enough, then take 
it up, and if the ſoup is not enough let it boil till the 
ſoup is good; then ſtrain it, ſet in on again to boil, 
and rub in a good deal of dry mint. + Keep the meat 
hot; when the ſoup is ready, put in the meat again 
for a few minutes and let it boil, then ſerve it away. 
If you add a piece of the portable ſoup, it will be 
very good, The onion-ſoup you have in the Lent 
chapter. Cui 
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To make Pork- Pudding, or Beef. 


MAKE a good cruſt with the dripping, or mutton- 
ſuet, if you have it, ſhred fine; make a thick cruſt, 
take a piece of ſalt pork or: beef, which has been 
twenty-four hours in foft water; ſeaſon it with a little 
pepper, put it into this cruſt, roll it up cloſe, tie it 
in a cloth, and boil it; if of about four or five pounds, 
let it boil five hours. 

And when you kill mutton, make a pudding the 
ſame way, only cut the ſteaks thin ; ſeaſon them with 
pepper and ſalt, and boil it three hours, if large; 
or two hours, if ſmall, and ſo according to the ſize. 

Apple-puddding make with the ſame cruſt, only 
are the apples, core them, and fill your pudding; if 
arge, it will take five hours boiling. When it is 
enough, lay it in the diſh, cut a hole in the top and 
ſtic in butter and ſugar; lay the piece on again, and 
ſend it to table. 

A prune pudding eats fine, made the ſame way, 
only when the cruſt is ready, fill it with prunes, and 
ſweeten it according to your fancy ; cloſe it up, and 
boil it two hours. 


To make a Rice- Pudding. 
TAKE what rice you think proper, tie it looſe in a 


cloth, and boil it an hour; then take it up, and un- 


tie it, grate a good deal of nutmeg in, ſtir in a good 
piece of butter, and ſweeten to your palate. Tie it 
up cloſe, boil it an hour more, then take it up and 
turn it into your diſh; melt butter with a little ſugar, 
and a little white-wine fot ſauce. 


To make a Suet-Pudding. 


GET a pound of ſuet ſhred fine, a pound of flour, 
a pound of currants picked clean, half a pound of 
raiſins ſtoned, two tea-ſpoonfuls of beaten ginger, 


and a ſpoonful of tincture of ſaffron ; mix all together 


-_ ſale water very thick; then either boil or bake 
it, 


A Liver- Pudding boiled. 


GET the liver of the ſheep when you kill one, and 


out it as thin as you can, and Thop it; niix it with 


= 
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as much ſuet ſhred fine, half as many crumbs of 
bread or biſcuit grated, ſeaſon it with ſome ſweet 
herbs ſhred fine, a little nutmeg. grated, a little beaten 

pper, and an anchovy ſhred fine; mix all together 
with a little ſalt, or the anchovy-liquor, with a piece 
of butter, fill the cruſt and cloſe it. Boil it three 


hours. 
To make an Oatmeal: Pudding. 


GET a pint of oatmeal once cut, a pound of ſuet 
fhred fine, a pound of currants, and half a-pound of 
raiſins ſtoned ; mix all together well with a little ſalt, 
tie it in a cloth, leaving room for the ſwelling. 


To bake an Oatmeal-Pudding. 


BOIL a quart of water, ſeaſon it with a little ſalt; 
when the water boils, ſtir in the oatmeal till it is ſo 
ſo thick you cannot eaſily ſtir your ſpoon ; then take 
it off the fire, ſtir in two ſpoonfuls of brandy, or a gill 
of mountain, and ſweeten it to your palate. Grate 
in a little nutmeg, and ſtir in half a pound of currants, 
clean waſhed and picked; then butter a pan, pour it 
in, and bake it half an hour. ” 


A Rice-Pudding baked. 


BOIL a pound of rice juſt till it is tender; then 
drain all the water from it as dry as you can, but do 
not ſqueeze it; then ſtir in a good piece of butter, and 
ſweeten to your palate. Grate a ſmall nutmeg in, ſtir 
it all well together, butter a pan, and pour it in and 
bake it. You may add a few currants for change. 


To make a P.as-Pudding. 

BOIL it till it is quite tender, then take it up, 
untie it, ſtir in a good piece of butter, a little ſalt, 
and a good deal of beaten pepper, then tie it up 
tight again, boil it an hour longer, and it will eat 
fine. All other puddings you have in the chapter of 
Puddings. 

| To make a Harrico of French Beans. 

TAKE a pint of the ſeeds of French beans, which 
are ready dried lor ſowing, waſh them clean, and put 
them into a two-quart ſauce-pan, fill it with water, 
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and let them boil two hours : if the water waſtes away 
too much, you muſt put in more boiling water to 
keep them boiling. In the mean time take almoft 
half a pound of nice freſh butter, put it into a clean 
ſtew- pan, and when it is all melted, and done making 
any noiſe, have ready a pint baſon heaped up with 
onions peeled and fliced thin, throw them into the 


pan, and fry them of a fine brown, ſtirring them 


about that they may be all alike, then pour off the 
clear water from the beans into a baſon, and throw 
the beans all into the ſtew- pan; ſtir all together, and 
throw in a large tea-ſpoonful of beaten pepper, two 
heaped full of ſalt, and ſtir it all together for two or 
three minutes, You may make this diſh of what 
thickneſs you think proper (either to eat with a ſpoon, 
or otherways) with the liquor you pour off the beans. 
For change you may make it thin enough for ſoup. 
When it is of the proper thickneſs you like it, take it 


off the fire, and tir in a large ſpoonful of vinegar and 


the yolk of two eggs beat. The eggs may be left out 
if diſliked, Diſh it up and ſend it to table. 


To male a Fowl-Pie. 


FIRST makerich thick cruſt, cover the diſh with the 
— then take ſome very fine bacon, or cold boiled 

am, lice it, and lay a layer all over. Seaſon with a 
little pepper, then put in the fowl, after it is picked 
and cleaned, and ſinged; ſhake a very little pepper 
and falt into the belly, put in a little water, cover it 
with ham, ſeaſoned with a little beaten pepper, put 
on the lid and bake it two hours. When it comes 
out of the oven, take half a pint of water, boil it, 
and add to it as much of the ſtrong ſoup as will make 
the gravy quite rich, pour it boiling hot into the pie, 
and lay on the lid again. Send it to table hot. Or 
lay a piece of beef or pork in ſoft water twenty-four 
hours, flice it in the room of the ham, and it will cat 


fine, 

To make a Chefhire Pork- Pie for Sea. 
TAKE ſome ſalt pork thavthas been boiled, cut it 
into thin flices, an equal quantity of potatoes pared 
and ſliced thin, make a good cruſt, cover the diſh, lay 
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a layer of meat, ſeaſoned with a little pepper, and a 
layer of potatoes: then a layer of meat, a layer of 
potatoes, and ſo on till your pie is full. Seaſon it 
with pepper when it is full, lay ſome butter on the 
top, and fill your diſh above halt full of ſoft water, 


Cloſe your pie up, and bake it in a gentle oven. 


oP To make Sea -· Leniſon. 
WHEN you kill a ſheep, keep ſtirring the blood all 
thẽ time till it is cold, or at leaſt as cold as it will be, 
that it may not congeal; then cut up the ſheep, take 
one fide, cut the leg like a haunch, cut off the ſhoul- 
der and loin, the neck and breaſt in two, ſteep them: 


all in the blood, as Jong as the weather will permit 


you, then take out the haunch, and hang it out of 
the ſün as long as you can to be ſweet, and roaſt it as 
you do a haunch of veniſon. It will eat very fine, 


eſpecially if the heat will-give you ledve to keep it 


long. 'Take off all the ſuet before you lay it in the 


blood, take the other joints and. lay them in a large 


pan, pour over then a quart of red wine, and a quart 


of rape vinegar. Lay the fat ſide of the meat down- * 
wards in the pan, on a hollow tray is beſt, and pour 
the wine and vinegar over it: let it lie twelve hours, 


then take the neck, breaſt, and loin out of the pickle; 


let the ſhoulder lie a week, if the heat will let you, tub * 
it with bay-ſalt, ſalt-petre, and coarſe ſugar, of 
each a quarter of an ounce, one handful of common 


ſalt, and let it lie a week or ten days. Bone the neck, 
breaft, and loin; ſeaſon them with pepper and falt to 
your palate, and make a paſty as you do for veniſon, 
Boi the bones for gravy to fill the pie, when it comes 
out of the oven; and the ſhoulder boil freſh out of 
the pickle, with a peas-pudding. 

And when you cut up the ſheep, take the heart, 
liver, and lights, boil them a quarter of an hour, 
then cut them ſmall, and chop them very fine; ſeaſon 
them with four large blades of mace, twelve cloves, 
and a large nutmeg, all beat to powder. Chop a 
pound of ſuet fine, half; ound of ſugar, two pounds 
of currants clean waſ' half a pint of red wine; 
mix all well together, and make a pie. Bake it an 
hour: it is very rich. 
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To make Dumplings when you have White-Bread, 


TAKE the crumb of a two-penny loaf grated fine, 
as much*beef-ſuet ſhred as fine as poſſible, a little ſalt, 
half a ſmall nutmeg grated, a large ſpoonful of ſu- 
gar,, beat two eggs with two ſpoonfuls of ſack, mix 
all-well together, and rol] them up as big as a turkey's 
egg. Let the water boil, and throw them in. Half 
an hour will boil them. For ſauce, melt butterwith 
a little ſalt, lay the dumplings in a diſh, pour the 
ſauce over them, aad ſtrew ſugar all over the diſh. 
Theſe are very pretty, either at land or ſea. You 
muſt obſerve to rub your hands with flour when you 


take them up. 


The portable ſoup to carry abroad, you have in the 
ſixth chapter. | 


* 


— — 


CHAP. XIL. 


Of HOGS- PUDDINGS, SAUSAGES, ee. 


To make Almond Hogs Puddings. 


of tops © two pounds of beef-ſuet or marrow, ſhred 
very ſmall, a pound and a half of almonds 
blanched, and beat very fine with roſe-water, one 
pound of grared bread, a pound and a quarter of fine 
ſugar, a little ſalt, half an ounce of mace, nutmeg, 
and cinnamon together, twelve yolks of eggs, four 
whites, a pint of ſack, a pint and a half of thick 
cream, ſome roſe or orange- flower water; boil the 
cream, tie the ſaffron in a bag, and dip in the cream 
to colour it. Firſt beat your eggs very well; then 
ſtir in your almonds, then the ſpice, the ſalt and ſuet, 
and mix all your ingredients together ; fill your guts 
but half full, put ſome bits of citron in the guts as 
you fill them, tic them up, and boil them a quarter 
of an hour. * ERS 
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IJnotler Way. | 

TAKE a, pound of beef -· marxow * 9 & fine, half 
a pound of: ſweet almonds blanched and beat fin 
with a little orauge- flower or roſe-water, half a poun 
of white. bread grated fine, half a pound of currants 
clean waſhed and picked, a quarter of a pound of 
fine ſugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each. an equal quantity, 
and half a piat of ſack.: mix all well together, with 
half a pint of good cream, and the yolks of fou 
eggs. Fill your guts balf full, tie them up, an 
boil them a quarter of an hour, and Mk om as 
they boil to keep the guts from bregking. You 
may leave out the currants for change; 34-64 A you 


muſt add a quarter of a pound more of ſugar. 


_ A third Way. 
HALF a pint of cream, a quarter of a pound of 


ſugar, a quarter of a pound of currants, the crumb 
of a halfpenny roll grated fine, ſix large pippins 


pared and chopped fine, a. gill of ſack, or two ſpoon- 
fuls of -xoſe-water, ſix bitter alinonds blanched and 
beat fine, the yolks of two eggs, and one white beat 
fine; mix all together, fill the guts better-than half 
full, and boil them a quarter of an hour. 


To make Hogs- Puddings,/ with Currants. 


TAKK three on of grated bread to four pounds 
of beef-ſuet finely ſhred, two pounds of currants clean 


picked and waſhed, cloves, mace, and cinnamon, of 
each a quarter of an ounce finely beaten, a little 


ſalt, a d and a half of ſugar, a pint of ſack, a 
quart of crean, a little roſe-water, twenty eggs well 
beaten, but half the whites ; mix all theſe well toge- 
ther, fill the guts half full, boil them a little, and 

ick them as they boil, to keep them from beeak- 
ing the guts. Take them up upon clean cloths, then 
lay them on your diſh; or when you uſe them boil 
them a few minutes, or eat them cold. 


To make Black- Puddings. 


FIRST, before you kill your hog, get a peck of 
gruts, boil them half an hour in water; then drain 


; 
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them, and pat them into a clean tub or haige pan; 
then kill your hog, and ſave two quarts of the Blood 
of the hoy, and keep ftirring it till it is quite cold; 
then mix it with your grots, and ſtir them well to- 
gether. Seaſon with a large ſpoonful of ſalt, a quar- 
ter of an oance of cloves, mace; and nutmieg together 
an equal quantity of each 3 dry it, Beat it well; 4 
mix in. Take a littte winter favoty, ſweet Marjoram, 
and thyme, pennyroyal tripped of the ſtalks, and 
chopped very fine; juſt enough to ſeaſon them and to 
give them a flavour, but Ho mort. The nest day, 
take the leaf of the hog and eut info dice, ſtrape and 
waſh the guts very clean, then tie ene end, and be- 
gin to fill them; mia ln the fat as you fi them, be 
ſure put in a good deal ef fut, fill the ſkins three 
parts full, tie the other end, and make your pud- 
dings what length you pleaſe; prick them with a pin, 
and put them in 4 kettle of Boiling wer. Boil them 
very foftiy an hour; then take them ont, and lay 
them on clean ſtraw. | 

In Scotland they make a pudding with the blood of 
2 gooſe, Chop off the head, and ſave the blood: 
ſtir it till it is cold, then mix it with gruts, ſpice, 
ſalt, and ſweet herbs, according to their fancy, and 
ſome beef-ſuet chopped. Take the Kin off the neck, 
then pull out the wind-pipe and fat, fill the ſkin, tie 
it at both ends, ſo make a pie of the giblets, and lay 
the pudding in the middle. Or you may leave the 
gruts out if you pleaſe. f 


Savolays . 


TAKE fix pounds of young pork, free it from bone 
and ſkin, and falt it with one ounce of ſalt- petre, and 
a pound of common falt, for two days ; chop it very 
fine, put in three tea-ſpoonfuls of pepper, twelve 
ſage leaves chept fine, and a pound of grated bread. 
Mix it well, and fill the guts, and bake them half an 
hour in a flack oven, and eat either hot or cold. 


| To take fine Sauſages. 

YOU muſt take fx pounds of good pork, free from 
ſkin, griſtles, and fat, cut it very ſmall, and beat it in 
a mortar till it is very fine; then ſhred ſix pounds of 
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beef - ſuet very fine and free from all kin. Shred it as 
fne as poſſible : even take a good deal of ſage, waſh 
it very clean, pick off the leaves, and ſhred it very 
fine. Spread your meat on: a clean dreſſer or table 
then ſhake the ſage all over, about three large ſpoon- 
fuls ; ſhred the thin rind of a middling lemon very 
fine and throw over, with as many ſweet herbs, when 
ſhred fine, as will fill a large ſpoon ; grate two nut- 
megs over, throw over two tea-ſpoonfuls of pepper, 
a large ſpoonful of ſalt, then throw over the ſuet, and 
mix it all well together. Put it down cloſe in a pot; 
when you uſe them, roll them up with as much egg as 
will make them roll ſmooth. Make them the ſize of 
a ſauſage, and fry them in butter, or good dripping. 
Be ſure it be hot before you put them in, and keep 
rolling them about. When they are thorough hot, 
and of a fine light brown, they are enough. You 
may chop this meat very fine, if you do not like it 
beat. Veal eats well done thus, or veal and pork to- 
gether. You may clean ſome guts and fill them. 


To male common Sauſages. 


TAKE three pounds of nice pork, fat and lean toge- 
ther without ſkin or griſtles, chop it as hne as poſſible, 
ſzaſon it with a tea-ſpoontul of beaten pepper, and 
two of ſalt, ſome ſage ſhred fine, about three tea- ſpoon- 
fuls 3. mix it well together, have the guts very nicely 
cleaned, and fill them, or put them down in a pot, ſo 
roll them of what ſize you pleaſe, and fry them. Beef 
makes very good ſauſages. | 


Oxford Sauſages. 


TAKE a pound of lean veal, a pound of young 
pork, fat and lean, free from ſkin and griſtle, a pound 
of beef ſuet, chopt all fine together; put in half a pound 
of grated bread, half the peel of a lemon ſhred fine, 
a nutmeg grated, fix ſage leaves waſhed and chopped 
very fine, a tea-ſpoonful ef pepper, and two of ſalt, 
ſome rhyme, ſayory, and marjoram, ſhred fine. Mix 
it all well together, and put it cloſe down in a. pan 
when you uſe it; roll it out the ſize of a common ſau- 
ſage, and fry them in freſh butter of a fine brown, 
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or broil them over a clear fire, and ſend them to table 
as hot as poſſible, 


To make Bologna Sauſages. 


TAKE a pound of bacon, fat and lean together, a 
pound of beef, a pound of yeal, a $455 of pork, 
a pound of beef-ſuet, cut them ſmall and chop them 
fine, take a ſmall handful of ſage, pick off the leaves, 
chop it fine, with a few ſweet herbs; ſeaſon pretty 
high with pepper and ſalt. You muſt have a large gut, 
and fill it, then ſet on a ſauce-pan of water, when it 
boils put it in, and prick the guts for fear of burſting. 
Boil it ſoftly an hour, then lay it on clean ſtraw to 


dry. 


r 


CHAP. XI. 
ToPOT, and make HAMS, &c, 


To pot Pigeons or Fowols, 


UT off their legs, draw them and wipe them with 
a cloth, but do not waſh them. Seaſon them 
pretty well with pepper and ſalt, put them into a pot, 
with as much butter as you think will cover them, 
when melted, and baked very tender; then drain 
them very dry from the gravy ; lay them on a cloth, 
and that will ſuck up all the gravy ; ſeaſon them again 
with ſalt, mace, cloves, and pepper, beaten fine, and 
put them down cloſe into a pot.. Take the butter, 
when cold, clear from the gravy, fet it before the 
fire to melt, and pour over the birds; if you have 
not enough, clarify ſome more, and let the butter be 
near an inch thick above the birds. Thus you may 
do all forts of fowl ; only wild fowl ſhould be boned, 
but that you may do as you pleaſe. 


To pot a cold Tongue, Beef, or Veniſon.. 


CUT it ſmall, beat it wellin a marble mortar, with 
melted butter, ſeaſon it with mace, cloves and nutmeg. 
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beat very fine, and ſome pepper and falt, till the meat 
is mellow and fine; then put it dewn cloſe in your 
pots, and cover it with clarified butter. Thus you 
may do cold wild fowl ; or you may pot any ſort of 


cold fowl whole, ſeaſoning them with what ſpice you 


pleaſe, 
| To put Veniſon. 


TAKE a piece of veniſon, fat and lean together: 


lay it in a diſh, and ſtick pieces of butter all over, 
tie brown paper over it, and bake it. When it comes 
out of the oven, take it out of the liquor hot, drain 
it and lay it in a diſh; when cold, take off all the 
ſkin and beat it in a marble mortar, fat and lean to- 
gether, ſeafon it with mace, cloves, nutmeg, black 
pepper, and ſalt, to your mind, When the butter is 
cold that it was baked in, take a little of it, and beat 
in with it to moiſten it; then put it down cloſe, and 
cover it with clarified butter. 
You muſt be ſure to beat it till it is like a paſte. 


To pot a Hare, 


TAKE a hare that has hung four or five days, caſe 
it, and cut it in quarters; put it in a pot, ſeaſon it 
with pepper, ſalt, and mace, and a pound of butter 
over it, and bake it four hours. When it comes out 
pick it from the bones, and pound 1t in a mortar 
with the butter that comes off your gravy, and a lit- 
tle beaten cloves and mace, till it is = and ſmooth, 
then put it cloſe down in potting pots, and put claritied 
butter over it; tie it over with white paper. 


To pat Tongues. 


TAKE a neat's tongue, rub it with a pound of 
white fait, an ounce of ſalt petre, half a pound of 
coarſe ſugar, rub it well, turn it every day in this 
pickle for a fortnight, This pickle will do ſeveral 
tongues, only . a little more white ſalt; or we 
generally do them after our hams. Take the tongues 
out of the pickle, cut off the root, and boil it well, 
till it will peel; then take your tongues and ſeaſon 
them with ſalt, pepper, cloves, mace, and nutmeg, 
all beat fine ; rub it well with your hands whilſt it is 
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hot; then put it in a pot, and melt as much butter 
as will cover it all over. Bake it an hour in the oven, 
then take it out, let it ſtand to eool, rub a little freſh 
ſpice on itz and when it is quite cold, lay it in your 
pickling-pot. When the butter is cold you baked it 
in, tak: it off clean from the gravy, ſet it in an earth- 
en pan before the fire; and when it is melted, pour it 
over the tongue. You may lay pigeons or chickens 
on each ſide; be ſure to let the butter be about an inch 
above the tongue. 
A fine Way id pot 4 Tongue. 
TAKE a dried tongue, boil it till it is tender, then 
eel it; take a large fowl, bone it; a gooſe, and bone 
it; take a quarter of an ounce of mace, a quarter of 
an ounce of cloves, a large nutmeg, a quarter of an 
ounce of black pepper, beat all well together; a 
ſpoonful of ſalt; rub the inſide of the fowl well, and 
the tongue. Put the tongue into the fowl ; then ſea- 
ſon the gooſe, and fill the gooſe with the fowl and 
tongue, and the gooſe will look as if it was whole, 
Lay it in a part that will juſt hold it, melt freſh butter 
enough to cover it, ſend it to the oven, and bake it 
an hour and a half; then uncover the pot, and take 
out the meat. Carefully drain it from the butter, lay 
iton a coarſe cloth till it is cold; and when the butter 
is cold, take off the hard fat from the gravy, and lay 
it before the fire to melt, put your meat into the pot 
again, and pour the butter over. If there is not 
enough, clarify more, and let the butter be an inch 
zbove the meat; and this will keep a great while, cats 
fine, and looks beautiful. When you cut it, it muſt 
be cur croſs-ways down through, and looks very 
pretty. It makes a pretty corner- diſh at table, or ſide- 
Gſh for ſupper. If you cut a ſſice down tke middle 
quite through, lay it in a plate, and garniſtr with 
green parſley and naſtertium-flowers. If you will be 
at the expence, bone a turkey, and put over the gooſe. 
Obſerve, when you pot it, to ſave a little of the ſpice 
to throw over it, before the laſt butter is put on, or 
the meat wil! not be ſeaſoned enough, 
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To pot Beef like Veniſon. 


CUT the lean of a buttock of beef into pound 
pieces ; for eight pounds of beef take four ounces of 
ſalt-petre, four ounces of petre-ſalt, a pint of white 
ſalt, and an ounce of ſal prunella ; beat the ſalts all 
very fine, mix them well together, rub the ſalts into 
the beef ; then let it lie four days, turning it twice 
a day, then put it into a pan, cover it with pump- 
water, and a little of its own brine; then bake it in an 
oven with houſhold bread till it is as tender as a chick- 
en, then drain it from the gravy, and bruiſe it abroad, 
and take out all the ſkin and ſinews; then pound it 
in a marble mortar, then lay it in a broad diſh, mix 
it in an ounce of cloves and mace, three quarters of 
an ounce of pepper, and one nutmeg, all beat very 
fine. Mix all very well with the meat, then clarify a 
little freſh butter, and mix with the meat, to make it 
a little moiſt ; mix it very well together, preſs it down 
into pots very hard, ſet it at the oven's mouth juſt to 
ſettle, and cover it two inches thick with clarified but- 
ter. When cold, cover it with white paper. 


To pot Che/hire-Cheeſe. 

TAKE three pounds of Cheſhire cheeſe, and put it in- 
to a mortar, with half a pound of the beſt freſh butter 

ou can get, pound them together, and in the beat- 
ing add a gill of rich Canary wine, and half an ounce 
of mace finely beat, then ſifted like a fine powder. 
When all is extremely well mixed, preſs it hard down 
into a gallipot, cover it with clarißed butter, and keep 
it cool. A ſlice of this exceeds all the cream-cheeſe 
that can be made. 


To collar a Breaſt of Veal. 


TAKE a breaſt of veal, and bone it; beat it with 
a rolling-pin, rub it over with the yolk of an egg, 
beat a little mace, cloves, nutmeg, and pepper very 
fine, with a little ſalt, a handful of parſley, and 
ſome ſweet herbs, and lemon-peel ſhred fine, a few 
crumbs of bread. Mix all together, and ſirew over; 
roll it up very tight, bind it with a fillet, and wrap 
it in a cloth, then boil it two hours and a halt in 
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water made pretty ſalt, then hang it up by one end till 


4 cold. Make a pickle : to a pint of ſalt and water put 
* half a pint of vinegar, and lay it in a pan, and let 
8 the pickle cover it; and when you uſe it, cut it in 
* flices, and garniſh with parſley and pickles. 
ito . To make Marble Veal.. 
ice TAKE a neat's tongue, and boil it tell tender ; peel: 
p- it, and cut it in ſlices, and beat it in a mortar with a 
an pound of butter, with a little beaten mace and pepper, 
k- till it is like a paſte; have ſome veal ſtewed and beat 
ad, in the ſame manner; put ſome veal in a potting-pot, * 
lit then ſome tongue in lumps over the veal, then ſome 
oy veal over that, tongue over that, and then veal again; 
of preſs it down hard, pour ſome clarified butter over it, 
ery keep it in a cold dry place, and when you uſe it cut ir 
ya in ſlices, and garniſh with parſley. 
rho To collar Beef. 
to TAKE a piece of thin flank of beef, and bone it; 
ut- cut the ſkin off, then falt it with two ounces of ſalt- 


petre, two ounces of ſal-prunella, two ounces of bay- 
falt, half a pound of coarſe ſugar, and two pounds of 
white-ſalt, beat the hard falts fine and mix all toge- 


in- ther ; turn it every day, and rub it with the brine 

tter well, for eight days; then take it out of rhe pickle, 

2at- waſh it, and wipe it dry; then take a quarter of an 

nce ounce of cloves, and a quarter of an ounce of mace, 

der. twelve corns of all- ſpice, and a nutmeg beat ve 

"wn fine, with a fpoonful of beaten pepper, a large Jun — 
ee tity of chopped parſley, with ſome ſweet herbs chop- 

* ped fine; ſprinkle it on the beef, and roll it up very 


tight, put a coarſe cloth round, and tie it very tight 
with beggars- tape; boil it in a large copper of water, 
if a large collar, fix hours; a ſmall one five hours; 


take it out, and put it in a preſs till cold; if yeu have „ 

BB» - never a preſs, put it between two boards, and a large 

"I weight upon it till it is cold; then take it out of 

2 the cloth, and cut it into flices, Garniſh with rar 

en parſley | 
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7. collar Salmon. 


TAKE a ſide of ſalmon, cut off about a handfut 
of the tail, waſh your * piece very well, and dry 
it with a cloth; then waſh it over with the yolks of 
eggs; then make ſome force-meat with that you cut 
off the tail, but take care of the ſkin, and put to it 
a handful of parboiled oyſters, a tail or two of lob. 
ſter, the yolks of three or four eggs boiled hard, fix 
anchovies, a good handful of ſweet herbs chopped 
fmall, a little ſalt, cloves, mace, nutmeg, pepper, 
all beat fine, and grated bread. Work all theſe to- 
| gether into a body, with the yolks of eggs, lay it all 

over the fleſhy part, and a little more pepper and ſalt 
over the ſalmon ; fo roll it up into a collar, and bind 
it with broad tape; then boil it in water, falt, and vi- 
- Negar, but let the liquor boil firſt, then put in your 
collar, a bunch of ſweet herbs, ſliced ginger and nut- 
meg. Letit boil, but not too faſt. It will take near 
two hours boiling ; and when it is enough, take it 
up: put it into your ſonſing-pan, and when the pic- 
kie is cold, put 1t to your ſalmon, and let it ſtand in 
it till ufed. Or you may pot it; after it is boiled, 
ur clarified butter over it. It will keep longeſt ſo; 
bet either way is good. If you pot it, be ſure the 
butter be the niceft you can get. 


To make Dutch. Beef. 


TAKE the lean of a buttock of beef raw, rub it 
well with brown ſugar all over, and tet it lie in a pan 
or tray two or three hours, turning it two or three 
times, then ſalt it welt with common falt and ſalt- 
petre, and let it He a fortnight, turning it every day; 
then roll it very ſtrait in a coarſe cloth, put it ins 
cheeſe-prefs a day and a night, and hang it to dry in 
2 chimney, When you boil it, you muſt put it in a 
cloth; when it is eold, it will cut in flivers as Datch 
beef, | 


To make Sham | WY : 


TAKE the belly piece, and head of a young pork, 
rub it well with ſalt-petre, let it he three or four days, 
waſh it clean; boil the head, and take off all the 
meat, and cut it in pieces, have four neat's feet, 


_ Cloth over the veſſel, a board over that, and a weight 
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boiled tender, take out the bones, and cut it in thin 
fices, and mix it with the head, and lay it in the 
belly- piece, and roll it up tight, and bind it round 
with ſheet-tin, and boil it four hours; take it up, and 
ſet it on one end, put a trencher on it within the tin, 
and a large weight upon that, and let it ſtand all 
night; in the morning take it out, and bind it with a 
fillet; put it in ſpring water and ſalt, and it will be 
fit for uſe. When you uſe it, cut it in flices like 
brawn. Garniſh with parſley. Obſerve to change 
the pickle every four or five days, and it will keep a 
long time. 


To Souſe a Turkey in Imitation of Sturgeon. 

YOU muſt take a fine large turkey, dreſs it very 
clean, dry and bone it, then tic it up as you do ſtur- 
geon, put into the pot you boil it m one quart of white 
wine, one quart of water, one quart of good vinegar, 
a very large handful of ſalt; let it boil, ſkim it well, 
and then put in the turkey. When it is enough, take 
it out and tie it tighter. Let the liquor boil a little 
longer; and if you think the pickle wants more vine- 
gar or ſalt, add it when it is cold, and pour it upon 
the turkey, It will keep ſome months, covering it 
cloſe from the air, and keeping it in a dry cool place. 
Eat it with oil, vinegar, and fugar, juft as you like 
it. Some admire it more than ſturgeon ; it looks pretty 
covered with fennel for a fide-difh. 


To pickle Pork. 


BONE your pork, cut it into pieces, of a fize fit to 
lie in the tub or pan you deſign it to lie in, rub your 
pieces well with falt-petre, then take two parts of 
common ſalt, and two of bay-ſfalt, and rub every 
piece well; lay a layer of common falt in the bottom 
of your veſfel, cover every piece over with common 
ſalt, lay them one upon another as cloſe as you can, 
filling the hollow places on the ſides with ſalt. As 
your ſalt metls on the top, ſtrew on more, lay a coarſe 


on the board to keep it down. Keep it cloſe covered; 
it will, thus ordered, keep the whole year. Put a 
young of ſalt-peire and two pounds of bay- ſalt to a 

og. 
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A Pickle for Pork which is to be eat ſoon. 


YOU muſt take two gallons of pump-water, one 
pound of bay-ſalt, one pre of coarſe ſugar, ſix 
ounces of ſa]t-petre; boi 
when cold. Cut the pork in what pieces you pleaſe, 
lay it down cloſe, and pour the liquor over it. Lay 
a weight on it to keep it cloſe, and cover it cloſe from 
the air, and it will be fit to uſe in a week. If you 
find the pickle begins to ſpoil, boil it again, and ſkim 
it; when it is cold, pour it on your pork again. 


To make Veal Hams. 


CUT the leg of veal like a ham, then take a pint 
of bay-ſalt, two ounces of ſalt-petre, and a pound of 
common ſalt; mix them together, with an ounce of 
juniper-berries beat; rub the ham well, and lay it on 
a hollow tray, with the ſkinny ſide downwards. Baſte 
it every day with the pickle for a fortnight, and then 
hang it in wood-ſmoke for a fortnight, You may 
boil it, or parboil and roaſt it. In this pickle you 
may do two or three tongues, or a piece of pork. 


To make Beef Hams. 


YOU muſt take the leg of a fat, but ſmall beef, 
the fat Scotch or Welch cattle is beſt, and cut it ham- 
faſhion. Take an ounce of bay-ſalt, an ounce of 
ſalt- petre, a pound of common falt, and a pound of 
coarſe ſugar (this quantity for about fourteen or fif- 
teen pounds weight, and ſo accordingly, if you pickle 
the whole quarter,) rub it with the above ingredients} 
turn it every day, and baſte it well with the pickle 
for a month. Take it out and roll it in bran or ſaw- 
duſt, then hang it in wood-ſmoke, where there is but 
little fire, and a conſtant ſmoke for a month; then 
take it down, and hang it in a dry place, not hot, 
and keep it for uſe. You may cut a piece off as you 
have occaſion, and either boil it, or cut it in raſhers, 
and broil it with poached eggs, or boll a piece, and it 
eats fine cold, and will ſliver like Dutch beef. After 
this beef is done, you may do a thick briſket of beef 
in the ſame pickle. Let it lie a month, rubbing it 
every day with the pickle, then boil it till it is tender, 


it all togethet, and ſkim it- 
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hang it in a dry place, and it eats finely cold, cut in 
{lices on a plate. It is a pretty thing for a ſide-diſh, 
or for fupper. A ſhoulder of mutton laid in this 
pickle for a week, hung in wood-ſmoke two or three 
days, and then boiled with cabbage, is very good. 


To make Mutton Hams. 


YOU muſt take a hind-quarter of mutton, cut it 
like a ham, take an ounce of ſalt- petre, a pound of 
coarſe ſugar, a pound of common ſalt; mix them, 
and rub your ham, lay it in a hollow tray with the 
{kin downwards, baſte it every day for a fortnight, 
then roll it in ſaw-duſt, and hang it in the wood- 
ſmoke, a fortnight ; then boil it and hang it in a dry 
place, and cut it out in raſhers, and broil it as you 
want. 


7. 4 make Pork Hams. 


YOU muſt take a fat hind-quarter of pork ; and 
cut off a fine ham. Take two ounces of ſalt-petre, a 
pound of coarſe ſugar, a pound of common ſalt, and 
two ounces of ſal prunella; mix all together, and rub 
it well, Let it lie a month in this pickle, turning and 
baſting it every day, then hang it in wood-ſmoke as 
you do beef, in a dry place, ſo as no heat comes to it; 
and if you keep them long, hang them a month or 
two in a damp place, and it will make them cut fine 
and ſhort. Never lay theſe hams in water till you boil 
them, and boil them in a copper, if you have one, or 
the biggeſt pot you have. Put them in the cold wa- 
ter, and let them be four or five hours before they boil. 
Skim the pot well and often, till it beils. If it is a 
very large one, three hours will boil it; if a ſmall one, 
two hours will do, provided it be a great while before 
the water boils. Take it up half an hour before din- 
ner, pull off the ſkin and throw raſpings finely ſifted 
all over. Hold a red-hot fire-ſhovel over it, and when 
dinner is ready take a few raſpings in a ſieve and ſift 
all over the diſh; then lay in your ham, and with 
your finger make fine figures round the edge of the 
diſh, Be ſure to boil your ham in as much water as 
you can, and to keep it ſkimming all the time till it 
boils, It muſt be at leaſt four hours before it boils, 
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This pickle does finely for tongues, afterwards te 
lie in it a fortnight, and then hang in the wood ſmoke 
2 fortnight, or to boil them out of the pickle. 

Yorkſhire is famous for hams; and the reaſon is 
this: their ſalt is much finer than oers in London; it 
is a large clear ſalt, and gives the meat a fine flavour, 
I uſed to have it from Malden in Eſſex, and that ſalt 
will make any ham as fine as you can deſire. It is by 
much the beſt ſalt for ſalting of meat. A deep hollow 
wooden tray is better thai a pan, becauſe the pickle 
ſwells abont it. 

When you broil any of theſe hams in flices, or 
bacon, have ſome boiling water ready, and let the 


ſlices lie a minute or two in the water, then broil 


them; it takes out the ſalt and makes them eat fitter. 


TDo make Bacon. 

TAKE a fide of pork, then take off-all the inſide 
fat, lay it on a long board or drefler, that the blood 
may run away, rub it well with good falt on both 
fides, let it lie thus a day; then take a pint of bay- ſalt, 
a quarter of a pound of ſalt-petre, beat them fine, 


td pounds of coarfe ſugar, and & qtratter of a peck 


of common faſt. Lay your pork in fomething that 
will hold the pickle, and rub it well with the above 
i ms. Fay the ſkimy fide downwards, and 
Baſte it every day with the pickle for a fortnight; 
then hang it in wood-fmoke as you do the beef, and 


- afterwards hang it in a dry place, but not hot. You 


are to obferve, that all hams and bacon ſhould hang 
clear from every ivy and not againſt a wall. | 

Obſerve to wipe off all the old ſalt before vou put 
it into this pickle, and never keep baton or hams in 
a hot kitchen, or in a room where the ſun comes. It 
makes them all ruſty. 

To ſave potted Birds, that begin to be bad. 

I Have ſeen potted birds, which have come a great 
way, often ſmell ſo bad, that nobody could bear 1he 
fmell for the rankneſs of the butter, and by managing 


them in the following manner, have made them as 


as ever was eat. 
Set a large ſauce- pan of clean water on th- fire; 
when it boils, take off the batter at the ten, then take 
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the fowls out one by one, throw them into that fance- 

an of water half a minute, whip it out, and dfy it 
in a clean cloth infide and out; ſo do all till they are 
quite done. Scald the pot clean; whtn the birds are 
quite cold, ſeaſon them with mace, pper, and ſalt 
to your mind, put them down in a pot, and 
pour clarified butter over them. 


To pickle Mackerel, called Caveach. 


CUT your mackerel into round pieces, and divide 
one into five or fix pieces: to fix large mackerel you 
may take one ounce of beaten pepper, three large 
nutmegs, a little mace, and a handful of ſalt, Mix 
your ſalt and beaten ſpice together, then make two or 
three holes in each piece and thruſt the ſeaſoning into 
the holes with your finger, rub the piece all over with 
the ſeaſoning, fry them brown in oil, and let them 
ſtand till they are cold; then put them into vinegar, 
and cover them with oil. They will keep weli covered 
a great while, and are delicious, 
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CHAP, XV, 
OF PICKLING, 


To pickle Walnuts Green, 


12 the largeſt and cleareſt you can get, are 
them as thin as you can, have a tub of ſpring- 
water ſtanding by you, and throw them in as you do 
them. Put into the water a pound of bay-ſalt, let 
them lie in the water twenty-four hours, take them 
out; then put them into a ſtone jar, and between 
every layer of walnuts lay a layer of vine leaves at the 
bottom and top, and fill it up with cold vinegar. Let 
them ſtand all night, then pour the vinegar from 
them into a copper, with a pound of bay- ſalt; ſet it 
on the fire, let it boil, then pour it hot on your nuts, 
ne them over with a woollen cloth, and let them ſtand 
a week; then pour that pickle away, rub your nuts 


clean with a piece of flannel ; then put them again in 
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your jar, with vine-leaves, as above, and boil freſh 
vinegar. Put into your pot to every gallon of vine. 


gar, a nutmeg ſliced, cut four large races of ginger, 


a quarter of an vunce of mace, the ſame u cloyes, a 


quarter of an ounce of whole black-pepper,. the like 
of Oldingal pepper; then pour your vinegar boiling | 


hot on your walnuts; and cover them with a woollen, 
cloth. Let. it ſtand three or four days, ſo do two or 
three times; when cold put in half a pint of muſtard- 
ſeed, a large ſtick of horſe-raddiſh ſliced, tie them 


down cloſe with a bladder, and then with a leather. 


They will be fit to eat in a fortnight. Take a large 
onion, ſtick the cloves in, and lay-in the middle of 
the pot. If you do them for keeping, do not boil 
your vinegar, but then they will not be fit to eat under 
ſix months: and the next year you may boil the pickle 
this way. They will keep two or. three years good 
and firm. 


To pickle Walnuts White. 


TAKE the largeſt nuts you can get, juſt before 
the ſhell begins to turn, pare them very thin till the 
white appears, and throw them into ſpring- water, 
with a handful of ſalt as you do them. Let them 
ſtand in that water ſix hours, lay on them a thin 
board to keep them under the water, then ſet a ſtew- 
pan on a charcyval fire, with clean ſpring-water ; take 
your nuts out of the other water, and put them into 
the ſtew-pan. Let them ſimmer four or five minutes, 
but not boil; then have ready by you a pan of ſpring- 
water, with a handtul of white-ſalt in it, ſtir it with 
your hand till the ſalt is melted, then take your nuts 
out of the ſtew-pan with a wooden ladle, and put 
them inte the cold water and ſalt. Let them ſtand a 
quarter of an hour, lay the board on them as before; 
if they are nat kept under the liquor they will tura 
black, then lay them on a-cloth, and cover them with 


another to dry ; then carefully wipe them with a ſoit 
cloth, put them into your jar or glaſs, with ſome 


blades of mace and nutmeg fliced thing. Mix your 
ſpice between your nuts, and pour. diſtilled vinegar 
over them; firſt let your glaſs be full of nuts, pour 
mutton- fat over them, * tie a bladder, and then à 
leather. 
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To pickle Walnuts black. 


YOU muſt.take large full-grown nuts, at their full 
growth before they are hard, lay them in ſalt and 
water; let them lie two days, then ſhift them into 
freſh water ; -let them lie two days longer; then ſhift 

them again, and let them lie three in your pickling 
jar. When the jar is half full, put in a large onion 
ſtuck with cloves. To a hundred of walnuts put in 
half a pint of muſtard-ſeed, a quarter of an ounce of 
mace; half an ounce of black pepper, half an ounce 
of all-ſpice, ſix bay-leaves, and a ſtick of horſe-rad- 
diſhz then fill your jar, and pour boiling vinegar over 
them. Cover them with a plate, and when they are 
cold, tie them down with, a. bladder. and leather, 
and they will be fit to eat in about two or three 
months. The next year, if any remains, boil up 
your vinegar again, and ſkim it; when cold pour it 
over your walnuts, This is by much the beſt pickle 
for uſe ; therefore you may add more vinegar- to it, 
what quantity you pleaſe, If you pickle a great 
many walnuts, and eat them faſt, make your pickle 
for a hundred or two, the reſt keep in ſtrong brine of 
ſal! and water, boiled till it will bear an egg, and.as 
your pot empties, fill them up with thoſe in the ſalt 
and water. Take care they are covered with pickle. 

In the ſame manner you may do a ſmaller quan- 
tity; but if you can get rape-vinegar, uſe that inſtead 
of {alt and water. Do them thus: put your nuts into 
the jar you intend to pickle them in, throw in a good 
handful of falt, and fill the pot with rape-vinegar.— 
Cover it cloſe, and let them ſtand a fortnight; then 
pour them out of the pot, wipe it clean, and juſt rub 
the nuts with a coarſe cloth, and then put them in 
the jar with the pickle, as above. If you have the 
beſt ſugar-vinegar of your own making, you need not 
boil it the firſt year, but pour it on cold; and the 
next year, if any remains, boil it up again, ſkim it, 
put freſh ſpice to it, and it will do again. 


» To pickle Gerkins. 


TAKE five hundred gerkins, and have ready a 
large earthen pan of ſpring water and ſalt, to every 
gallon of water two pounds of falt; mix it well to- 


* "+ 


3s IR akt of coortity 
ther, and throw in your gerkins, waſh them out in 
hours, and put them to drain, let them be drained 
very dry, and put them in a jar; in the mean time 
get a bell-metat pot, with a gallon of the beſt white. 
wine vinegar, half an ounce of cloves and mace, one 
ounce of all- ſpice, one ounce of muſtard feed, a ſtick 
of horſe raddiſh cut into ſlices, fix bay-leaves, a little 
. dill, two or three races of ginger, cut in pieces, 4 
nurmeg cut in pieces, and a handful of falt; boil it 
up in the pot all together, and put it over the gerkins; 
cover them eloſe down, and let them ſtand twenty. 
four hours; then put them in your pot, and ſimmer 
them over the ſtove till they are green; be careful bot 
to let them boil, if you do, you will ſpoil them; then 
put them in your jar, and cover them cloſe down till 
cold; then tie them over with a bladder, and a leather 
over that z put them in a cold dry place. Mind 
always to keep your pickles ried down cloſe, and take 
them out with a wooden ſpoon, of à fpoon kept on 

purpoſe, 

To pickle large Cucumbers in ſlices, 
TAKE the large cucumbers before they are too 


ripe, flice them the thickneſs of crown-pieces in a th 

weer diſh, to every dozen of cucumbers flice two = 4 
arge onions thin, and ſo on till you have filled your quantit 
diſh, with a handful of ſalt between every row ; then thin bo 


cover them with another pewter-diſh, and let them Let the 
ſtand twenty-four hours, then put them into a colen · f 
dar, and let them drain very well; put them in a jar, 
cover them over with white wine vinegar, and let 
them ſtand four hours; pour the vinegar from them 
into a copper ſauce- pan, and boil it with a little ſalt; 
put to the cucumbers a little mace, a little whole 
pepper, a large race of ginger ſliced, and then pour 
the boiling vinegar on. Cover them cloſe, and when 
they are cold tie them down, They will be fit to eat 
in two or three days. $661 #148 

To pickle Aſparagus. « 
TAKE the largeſt aſparagus you can get, cut off 


the white ends, and waſh the green ends in ſpring- 
water, then put them in another clean water, and let 
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them lie two or three hours in it; then have a large 
broad ſtew- pan full of ſpring-water, with a good 
large handful of falt; ſet it on the fire, and when it 
boils put in the graſs, not tied up but loofe, and not 
too many at a time, for fear yqu break the, heads.— 

uſt ſcald them, and no more, take them out with a 
— ſkimmer, and lay them on a cloth to cool, 
Then for your pickle ue a gallon, or more accord- 
ing to your quantity of aſparagus, of white wine 
vinegar, and ohe ounce of bay-falt, boil it, and put 
your aſparagus in your jar; to a gallon of pickle, two 
nutmegs, a quarter of an ounce of mace, the ſame of 
whole white-pepper, and pour the pickle hot over 
them. Cover them with a linen cloth, three or four 
times double, let them ſtand a week, and boil the 
pickle. Let them ſtand a week longer, boil the pickle 
again, and pour, it on hot as before. When they are 
cold, cover them aloſe with a bladder and leather. 


To pickle Peaches. 


TAKE your peaches when they are at their full 
growth, juſt before they turn to be ripe; be ſure they 
are not bruiſed; then take ſpring-water, as much as 
you think will cover them, make it ſalt enough to 
bear an egg, with bay and common ſalt an equal 
quantity each; then put in your peaches, and lay 2 
thin board over them to keep them under the water. 
Let them ſtand three days, and then take them out 
and wipe them very carefully with a fine ſoft cloth, 
and lay them in your glaſs or jar, then take as much 
white-wine vipegar as will fill your glaſs or jar: to. 
every gallon put one pint of the beſt well made muſ- 
tard, two or three heads of garlick, a good deal of 
ginger ſliced, half an ounce of cloves, mace, and 
nutmeg; mix your pickle well. together, and pour 
over your peaches. Tie them cloſe with a bladder 
and leather; they will be fit to eat in two months.— 
You may with a fine pen-knife cut them acroſs; take 
out the ſtone, fill them with made muſtard and gar- 
lick, and horſe-raddiſh and ginger; tie them toge- 
ther. You may pickle nectarines and apricots the 
ſame way, | * 
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| To pickle Radiſh-Pods. 

MAKE a ſtrong pickle, with cold ſpring-water 
and bay-ſalr, ſtrong enough to bear an egg, then put 
your pods in, and lay a thin board. on them, to k 
them under water, Let them ſtand ten days, then 
drain them in a ſieve, and lay them on a cloth to dry; 
then take white-wine vinegar, as much as you think 
will cover them, boil it, and put your pods in a jar, 
with ginger, mace, cloves, and Jamaica pepper,— 
Pour your vinegar boiling hot on, cover them with a 
coarſe cloth, three or four times double, that the 
ſteam may come through a little, and let them ſtand 
two days. Repeat this two or three times; when it 
is cold, put in a pint of muſtard-feed, and ſome 
horſe-radiſh ; cover it cloſe, 


To pickle French Beans. 
PICKLE your beans as you do the gerkins. 


To pickle Cauliflowers. 


TAKE the largeſt and cloſeſt you can get; pull 
them in ſprigs; put them in an earthen diſh, and 
ſprinkle ſalt over thaw. Let them ſtand twenty-four 
hours to draw out all the water, then put them in a 
jar, and pour ſalt and water boiling over them; cover 
them cloſe, and let them ſtand till the ext day; then 
take them out, and lay them on a coarſe cloth to 
drain; put them into glaſs jars, and put in a nutmeg 
fliced, two or three blades of mace in each jar; cover 
them with diſtilled vinegar, and tie them down with 
a bladder, and over that a leather. They will de fit 
for uſe in a month. CY 


4 To pickle Beet- Root. | 
SET a pot of ſpring-water on the fire, when it 


boils put in your beets, and let them boil till they are 


tender; take them out and with a knife take off all 


© the, outſide, cut them in pieces according to your 
fancy; put them in a jar, and cover them with cold 


vinegar, and tie them down cloſe; when you uſe the 
beet take it out of the pickle, and cut it into what 
ſhapes you like; put it in a little diſh with ſome of the 
pickle over it. You may uſe it for ſallads, or garniſh. 
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To pickle White Plums, 
TAKE the large white plums; and if they have 


talks, let them remain on, and do them as you do 


your peaches. Ty. 
To pickle Onions. 


TAKE your onions when they are dry enough to 
lay up for winter, the ſmaller they are the better th 
look; put them into a pot, and cover them * wit 
ſpring-water, with a handful of white-falt, let them 
boil up; then ſtrain them off, and take three coats 
off; put them on a cloth, and let two people take 
hold of it, one at each end, and rub them backward 
and forward till, they are very dry; then put them in 
your bottles, with ſome blades of mace and cloves, a 
nutmeg cut in pieces; have ſome double diſtilled 
white-wine vinegar; boil it up with a little ſalt; let 
it be cold, and put it over the onions; cork them 
cloſe, and tie a bladder and leather over it, 


To pickle Lemons. 


TAKE twelve lemons, fcrape them with a piece of 
broken glaſs; then cut them croſs in two, four parts 
downright, but not quite through, but that they will 
hang together; put in as much falt as they will hold, 
rub them well, and ſtrew them over with ſalt. Let 
them lie in an earthen diſh three days, and turn them 
every day; lit an ounce of ginger very thin, and ſalted 
for three days, twelve cloves of garlick, parboiled and 
falted three days, a ſmall handful of muſtard-ſceds 
bruiſed and ſearced through a hair-fieve, and ſome 
red India pepper; take your lemons out of the ſalt, 
ſqueeze” them very gently, put them into a jar with 
the ſpice and ingredients, and cover them with the 

ſt white-wine vinegar. Stop them up very cloſe, 
and in a month's time they will be fit to eat. 


To pickle Mu rooms White. 


TAKE ſmall buttons, cut the ſtalk, and rub off 
the ſkin with flannel dipped in ſalt, and throw them 
into milk and water; drain them out, and put them 
into a ſtew-pan, with a handful of ſalt over them; 


cover them cloſe and put them over a gentle ſtove 


* - 
* 
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for five minutes, to draw out all the water; then put 


them on a coarſe cloth to drain till cold. 


| To make Pickle for Muftrooms. 

TAKE a gallon of the beſt vinegar, put it into a 
cold ſtill ; to every gallon of vinegar put half a pound 
of bay-ſalt, a. quarter of a pound of mace, a quarter 
of an ounce of cloves, a nutmeg cnt in quarters, keep 
the top of the ſtill covered with a wet cloth. As the 
cloth dries, put on à wet ene. Do not let the fire be 
too large, leſt you burn the bottom of the ſtill. Draw 
it as long as you taſte the actd, and no longer. When 
you fill your bottles, put in your muſhrooms, here 
and there put in a few blades. of mace, and a flice- of 
nutmeg ; then fill the bottle with pickle, and melt 
tome mutton fat, ſtrain it, and pour over it. It will 
keep them better than oil. 

You muſt put your 8 over the ſire in a litile 
vinegar, and give it a boil, While it is hot you may 
flice it as you pleaſe. When it is cold, it will not cut, 
for it will crack to pieces. 

Note, in the 19th chapter, at the end of the receipt 
for making vinegar, you will ſee the beſt way of pick- 
ling muſhrooms, only they will not be ſo white. 


To pickle Codlings. 


GATHER your codlings when they are the ſize of 
large double walnut; take a pan, and put vine-leaves 


thick at the bottom. Put in your cod lings, and co- 


var them well with vine - leaves and ſpring- water; put 


them over a ſlow fire till you can peel the ſkin off; 
take them carefully up in a hair- ſieve, peel them very 
carefully with a pen- knife; put them into the ſame 
water again, with the vine-leaves as before. Cover 


| them cloſe, and ſet them at a diſtance from the fire, 


till they are of a fine green; drain them in a cullen- 
der till cold; put them in jars, with ſome mace and 
a clove or two of garlick ; cover them with diſtilled 
vinegar ;. pour ſome mutton-fat over, and tie them with 


a bladder and leather down very tight. 
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To pichle Fennel. | | 

SET ſpring-water on the fire, with a handfol of ſalt 
when it boils, tie your' fennel in bunches, and put 
them into the water, juſt give them a ſcald, lay them 


on a cloth to dry; when cc4d, put it in a glaſs, with 


a little mace and nutmeg, fill it with cold vinegar, lay 
a bit of green fennel on the top, and over that a blad- 
der and leather. | | 
To fickle Grapes: - 

GET grapes at the full growth, but not ripe ; cut 
them in ſmall bunches fit for garniſhing, put them in 


a ſtone jar, with vine-leaves between every layer of 


grapes; then take as much ſpring- water as you think 
will cover them, put in a pound of bay-ſalt, and as 


much white-ſalt as will make it bear an egg. Dry 


your bay-ſalt and pound it, it will melt the ſooner; 
per-pot, boil-it and 
ſkim it very well; as it boils, take all the black ſcum 


off, but not the white ſcum. When it has boiled a 


quarter of an hour, let it ſtand to cool and ſettle; 
when it is almoſt cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down 
clofe with a linen cloth, and cover them with a diſh. 
Let them ſtand twenty-four hours; then take them 
aut, and lay them on a cloth, cover them over with 
another, let them be dried between 'the cloths ; then 
take two quarts of vinegar, one quart of ſpring-water, 


and one pound of coarſe ſugar. Let it boil a' little 
© while, ſkim it as it boils very clean, let it ſtand till it 


is quite cold, dry your jar with a- cloth, put; freſh 
vine-leaves at the bottom, and between every” bunch 
of grapes, and on the top; then pour the clear off 
the pickle on the grapes, fill your jar that the pickle 
may be above the, grapes, tie a thin bit of board in a 
piece of flannel, lay it on the top of the jar, to keep 
the grapes under the pickle; tie them down with a 
bladder, and then à leather; take them out with a 
wooden ſpoon, Be ſure to make pickle enough to 
coyer them. os wig | 
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1 To pickle Barberrtes. of 
\TAKE white wine vinegar; to every quart of vine. dit 
Far put in half a pound of ſixpeany ſugar, then pick fir 
* the worſt of your barberries, and put into this liquor an 
and the beſt into glaſſes; then bojl your pickle with anc 
the worſt of your barberries, and kim it very clean, you 
a Bail it till it looks of a fine colour, then let it ſtand mu 
to be cold before you rain ; then ſtrain it through a the 
dälotb, wringmg 1 get all the colour you tan from 
the barberries. - Petar ſtand to cool and ſettle, then To; 
pour it ciear into the glaſſes in a little of the pickle; 
boil a little fennel ; Wen cold, put a little bit at the i 1 
top of the pot or glafs, and cover it Cloſe with a blo! 
bladder and leathers To every half pound of ſugar ſpri 
put a quarter of a pound of white ſalt. ſuce 
Red currants is done the ſame way. Or you may 2 
do batberries thus: pick them clean from leaves and ſom 
ſpotted ones; put them into jars; mix ſpring- water ice 
N and ſalt pretty ſtrong, and put over them, and when very 
you ſee the ſcum riſe, change the ſalt and water, and ach 
lil they will keep a long time. over 
Ii te gt # To pithle Red. Cabbage. 
| + SLICE the.cabbage very fine croſs- ways; put it os T 
tis an earthen diſh, aud ſprinkle a handful of falt over Ju: 
"8 It, cover it with another diſh, and let at ſtand twenty- 2 
4 four hours; then put it in a cullender to drain, and the r 
"ij lay it in your jar; take white-wine vinegar enovgh to the | 
{ii cover it, a little cloves, mace, andall-ſpice, put them half: 
Fl in whole, with one pennyworth of cochineal bruiſed ly, f 
ul fine ; boil it up, and put it over hot or cold, which off tl 
1 vou like beſt, aud cover it cloſe with a cloth till cold; 2 
| then tie it over with leather. * br] 
; | To pickle Golden-Pippins. © an ou 
(| TAKE che fineſt pippins you ean get, free from it tot 
wt ſpots and bruiſes, put them into a p- eing. pen of them; 
[il cold ſpring-water, and fot them on a charcoat fire, ters o 
Fl; K-ep them quruing with a wooden ſpoon till they will quarte 
mr. - peel; do not let them boil. When they are enough ſtand. 
11 peel them, and put them into the water again, with as you 
f a quarter of a-pint of the beſt vinegar, and a quarter BY x 
| ' ud th 
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of an ounee of alum, cover them cloſe with a pewter- 
diſh, and ſet them on the charcoal fire again, a flow 
fire, not to boil. Let them ſtand, turning them now 
and then, till they look green; then take them out, 
and lay them on a cloth to cool ; when cold make 
your pickle as for the peaches, only inſtead of made 
muſtard, this muſt be muſtard-ſeed whole. Cover 
them cloſe, and keep them for uſe. | 


To pickle Naſtertium Berries and Limes; you pick them 
off the Lime-Trees in Summer. 1 


TAKE naſtertium berries gathered as ſoon as the 
bloſſom is off, or the limes, and put them in cold 
ſpring-water and ſalt; change the water for three days 
ſucceſſively. Make a pickle of white-wine vinegar, 
mace, nutmeg, Mice fix ſhalots, fix blades of garlick, 
ſome pepper-corns, falt, and horſe-radiſn, cut in 
flices. Make your pickle very ſtrong; drain your berries 
very dry, and put them in bottles. Mix your pickle 
up well together, but you muſt not boil it; put it 
over the berries or limes, and tie them down cloſe. 


To fickle Oyſlers, Cockles, and Muſcles. 


TAKE two hundred-oyſters, the neweſt and beſt 
you can get, be careful to ſave the liquor in ſome pan 
as you open them, cut off the black verge, ſavin 
the reft, put them into their own liquor ; then put all 
the liquor and oyſters into a kettle, boil them about 
half an hour on a very gentle fire, do them very flow- 
ly, ſkimming them as the ſcum riſes, then take them 
off the fire, take out the oyſters, ſtrain the liquor 
through a fine cloth; then put in the oyſters again; 
then take out a pint of the liquor whilſt it is hot, put 
thereto three quarters of an ounce of mace, and half 
an ounce of cloves. Juſt give it one boil, then put 
it to the oyſters, and ſtir up the ſpices well among 
them; then purgn about a ſpoonful of ſalt, three quar- 
ters of a pint of the beſt white-wine vinegar, and a 
quarter of a ounce of whole pepper; then ſet them 
ſtand till they are cold; then put the oyſters, as many 
as you Well can, into the barrel; put in as much li- 
quor as the barrel will hold, letting them ſettle a while 
and they will ſoon be fit to eat. Or you may put them 
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in ſtane-jars, cover, them cloſe with a bladder and 


leather, and be ſure they be quite cold before yon cover tet 
them up. Thus do ſcockles avd muſcles; only this, off 
cockles are ſmall, and to this ſpice you muſt have at pu 
leaſt two quarts, There is N to pick off them, it i 
Moſcles you muſt have two quartz; take great care kbe 
to pick the crab out under the tongue, and a little yer 
fus which grows at the root of the tongue. The two vin 
latter, cockles and muſcles, muſt be waſhed in ſe- 
veral waters, to clean them from the grit; put them | 
in a ſtew-pan by themſelves, cover them cloſe, and 4 
when they are open, pick them out of the ſhells, and h 
ſtrain the liquor. 2 ; the 
To pickle young Suckers, or ng before the jar, 
7 Leaves are hard. , N | pep 
TAKE young ſuckers, pare them very nicely, all of | 
the hard ends of the leaves and ſtalks, juſt ſcald them qua 
in ſalt and water, and when they are, cold put them ter 
into little glaſs bottles, with two or three large blades bay. 
of mace, and a nutmeg fliced thin; fill them either dow 
with diitilled vinegar, or the ſugar-vinegar. of your repe 


own making, with half ſpring-water. 
To pickle Arlichoke-Bottoms. _ 

BOIL artichokes, till yeu can pull the leaves off, 
then take off the chokes, and cut them from the 
ſtalk ;- take great care you do not let the knife, touch 
the top, throw them into ſalt and water for an hour, 
then take them out and lay them on à cloth 10 drain, 
then put them into large wide-mouthed, glaſſes; put a 
little mace and ſliced avtmeg between, fill them. ei- 
ther with diſtilled vinegar, or ſugar-vinegar and{ſpring- 
water; cover them with mutzoa-fat tried, aud tie 
them down with a bladder and leather, 


EY To tickle Samphire, _ 
TAKE the ſamphire that is green, lay it in a clean 


pan, throw two or three handfuls of ſalt over, then green 
cover it with ſpring-water, Let it lie twenty-four arge 
hours, then put i: into a clean braſs ſauce · pan, throw Cloſe 


in a handful of ſalt, and cover it with good vinegar. 
Cover the pau cloſe, and ſet it over a very flow fire: 
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et it ſtand till it is juſt green arid criſp ; theh take it 
— in a moment, for if it ſtands to 9.10 it is ſpoiled ; 

t it in your piekling- pot, and cover it cloſe. - When 
it is cold, tie it down with a bladder and leather, and 
keep it for uſe. Or you may keep it all the year in a 
very I of ſalt and water, and throw it into 
vinegar juſt before you uſe it. | 

Te pickle Mock Ginger. 

TAKE the largeſt cauliflowers you can get, cut off 
all the flower from the ſtalks, and peel * throw 
them into ſtrong ſpring- water and ſalt for three days, 
then drain them in a ſieve pretty dry; put them in a 
jar, boil white-wine vinegar with cloves, mace, long 
pepper, and all-ſpice, each half an ounce, forty blades 
of garlick, a flick of borſe-radiſh cut in flices, a 
quarter of an ounce of Cayenne pepper, and a quar- 
ter of a pound of yellow turmarick, two ounces of 
bay - ſalt; or it boiling: over the ſtalks; cover it 
down cloſe 1 till the next day, then boil it again, and 
repeat it twice more, and when cold tie it down cloſe. 

To pithle Melon Mangoes. 

TAKE as many green melons as you want, and flit 
them two-thirds up the middle, and with a ſpoon take 
all the ſeeds out ; put them in ſtrong ſpring-water and 
ſalt for twenty-four hours, then drain them in à fieve ; 
mix half a pound of white muſtard, two ounces of 
I>ng-pepper, the ſame of all-ſpice, half an ounce of 
cloves and mace, à good quantity of garlick, and 
horſe-radiſh cut in flices, and a quarter of an ounce 
of Cayenne pepper; fill the ſeed-koles full of this 
mixture; put a ſmall ſkewer through the end, and tie 
it round with pack-thread cloſe to the ſkewer, put 
them in a jar, and boil up vinegar with ſome of the 
mixture 1n it, and pour over the melons. Cover them 
down cloſe, and let them ſtand till next day, then 
2 them the ſame as you do gerkins. You may do 
arge cucumbers the ſame way. Tie them down 
cloſe when cold, and keep them for uſ-. 
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Eltder-/hoots, in imitation of Bamboo, 


TAKE the largeſt and youngeſt Moots of elder, 
which put out in the middle of May, the middle ſtalks 
are moſt tender and biggeſt; the ſmall ones are not 
worth doing. Peel off the outward peel or ſkin, and 
lay them in a ſtrong brine of ſalt and water for one 
night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white-wine 
and half beer-vinegar : to each quart of pickle you 
muſt put an ounce of white or red pepper, an ounce of 
ginger ſliced, alittle mace, and a few corns of Jamaica 
- pepper. When the ſpice has boiled in the pickle, 
pour it hot upon the ſhoots, ſtop them cloſe immedi. 


ately, and ſet the jar two hours before the fire, turn- 
ing it often. It is as good a way of greening pickles. 


as often boiling. Or you may boil the pickle two or 


three times, and pour it on boiling hot, juſt as you' 


pleaſe. If you make the pickle of the ſugar-vinegar, 


you muſt let one half be fpriig-water. You have the 


receipt for this vinegarin the 19th chapter, 


RULES to be obſerved in PICKLING. 


ALWAYS uſe ſtone-jars for all forts of pickles that 
require hot pickle to them. The firlt charge is the 
leaſt ; for theſe not only laſt longer, but keep the 
pickle better: for vinegar and falt will penetrate 
through all earthen veſſels; ſtone and glafs are the 
only things to keep pickles in. Be ſure never to put 
vour hands in to take pickles out, it will ſoon ſpoil it, 
Ihe beſt method is, to every pot tie a wooden ſpoon, 
full of little holes, to take the pickles out with, 
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d A 1 
e JE To make a Rich Cale. 


p þ four pounds of flour dried and ſifted, ſeven 
4 pounds of currants waſhed and rubbed, hx, 

pounds of the beſt freſh. butter, two pounds of 
f Jordan almonds. blanched, and beaten with orange 


_ flower water, and ſack till fine; then take four 
7 pounds of eggs, put half the whites away, three 
of pounds of double-refined ſugar beaten: and ſifted, a. 
-# quarter of an ounce of mace, the ſame of cloves and 
5 cinnamon, three large nutmegs, all beaten ne, a 
* little ginger, half a, pint of ſack, half a pint. of 
= right French brandy, — to your liking, they 
z 


muſt be orange, lemon, and citron. Work your but- 
de ter to a cream with your hands, before any of your 
| ingredients are in; then put in your fugar, and mix 
it well together; let your eggs be well beat and ſtrain- 
ed through a ſieve, work in your almonds firft, tben 
put in your eggs, beat them together till they lock 


be white and thick; then put in your ſack, brandy, and 

h ſpices, ſhake your flour in by degrees, and when 
« your oven is ready, put in your currants and ſweet- 

ws meats as you put it in your hoop. It will take four 
» hours baking in a quick oven. You muſt keep it beat- 

ue ing with your hand all the while you are mixing of it, 

= and when your currants are well waſhed and cleaned, 
, 


let them be kept before the fire, ſo that they may go 
warm into your cake. This quantity will bake beſt 
in two hoops, 


Ta ice a great Cake. =: 1 


TAKE the whites of twenty-four eggs, and a' pound 
of double-refined ſugar beat and ſifted fine; mix both 
together in a deep earthen pan, and with a whiſk 
whiſk it well for two or three hours, till it looks white 
and thick; then with a thin broad board, or bunch 
of feathers, ſpread it all over the top and ſides of the 
Cake; ſet it at a proper diſtance before a gocd clear 
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fire, and keep turning it continually for fear of its 


changing colour; but a cool oven is beſt, and an 


— 


what perfume you pleaſe. 
To make a Pound-Cake. 
nd of butter, beat it in an earthen pan 


hour will harden it. You may perfume the icing with 


TAKE a 


with your hand one way, till it is like a fine thick 


cream; then have y twelve eggs, but half the 
whites z beat them well, and beat them up with the 
butter, a pound of flour beat in it, a pound of ſugar, 
and a few carraways. Beat it- all well together for an 
hour with your hand, or a great wooden ſpoon, butter 
a pan and put it in, and then bake it an hour ing 
=_ oven © * a 
or ch you may put in a pound of currants, 
Nn Bree 
| | To make a cheap Seed - Cale. 
. YOU muſt take half a peck of flour, a pound and 
« ru of butter, put it into a ſauce-pan with a pinot 
of new milk, ſet it on the fire; take a pound of ſu- 


gar, half an ounce of all-ſpice. beat fine, and mix 


them with the flour. When the butter is melted, pour 
the milk and butter in the middle of the flour, and 
work it up like paſte. Pour in with the milk half a 
pint of good ale-yeaſt, ſet it before the fire to riſe, 
juſt before it goes to the oven. Either put in ſome 
- currants or carraway-ſeeds, and bake it in a quick 
oven. Make it into two cakes, They will take an 
hour and a half baking. 


| To make a Butter-Cake. - 
'YOU muſt take a diſh of butter, and beat it like 


cream with'your hands, two pounds of tine ſugar well 


beat, three pounds of flour well dried, and mix them 


in with the butter, twenty-four eggs, leave out half. 


the whites, and then beat all together for an hour. Juſt 
as you are going to put it into the oven, put in 4 


quarter of an ounce of mace, a nutmeg beat, a little 
lack or brandy,” and ſeeds or currants, juſt as you 


pleaſe. 
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To make Ginge - Bread Cakes. 

TAKE three pounds of flour, one pound of ſugar, 
one pound of butter rubbed in very fine, two ounces 
of ginger beat fine, a large nutmeg grated ; then take 
a pound of treacle, a quarter of a pint of cream, make 
them warm together, and make up the bread ſtiff 
roll it out, and make it up into thin cakes, cut them 
out with a tea-cup, or ſmall glaſs; or roll them round 
like nuts, and bake them on tin-plates in a ſlack oven. 


To make a fine Seed or Saffron-Cate. 


YOU muſt take a quarter of a peck of fine flour, 
a pound and a half of butter, three ounces of carra- 
way-ſeeds, ſix eggs beat well, a quarter of an ounce 
of cloves and mace beat together very fine, a penny- 
worth of cinnamon beat, a pound of ſugar, a penny- 
worth of roſe-water, a pennyworth of ſaff. on, a pint 
and a half of yeaſt, and a quart of milk; mix it all 
together lightly with your hands thus : firſt boil your 
milk and butter, then ſkim off the butter, and mix 
with your flour, and a little of the milk; ſtir the yeaſt 
into the reſt and ſtrain it, mix it with the flour, put 
in your ſeed and ſpice, roſe-water, tincture of ſaffron, 
fugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pan, but be ſure to 
butter the pan well. It will take an hour and a half 
in a quick oven. You may leave out the ſeed if you 
chooſe it, and I think it rather better without it; but 
that you may doas you like. 

To make & rich Seed-Cake called the Nuns-Cake. 

YOU muſt take four pounds of the fineſt flour, and 
three pounds of double-refined ſugar beaten and fitted; 
mix them together, and dry them by the fire till you 
prepare the other materials. Take four pounds of 
butter, beat it with your hand till it is ſoft like cream; 
then beat thirty-five eggs, leave out ſixteen whites, 
ſtrain off your eggs from the treads, and beat them 
and the butter together till all appears like butter. Put 
in tour or five. boonfuls of roſe or orange-flower 
water, and beat again; then take your flour and ſugar, 
with ſix ounces of carraway-ſeeds, and ſtrew them in 
by degrees, beating'it TY the time for two hours 

; 5 
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together. You may put in as much tincture of cin. 
namon or ambergreaſe as you pleaſe; butter your 
hoop, and let it ſtand three hours in a moderate oven. 
You muſt obſcrve always, in beating of butter, to do it 
with a cool hand, and beat it always one way in 4 
deep earthen diſh. | 


To male Pepter-Cahes. 


TAKE half a gill of ſack, half a quarter ef an 
ounce of whole white-pepper, put it in, and boil it 


together a quarter of an hour; then take the pepper 


out, and put in as much. double refined ſugar as will 
make it like a paſte; then drop it, in what ſhape you 
pleaſe on plates,. and let it dry itſelf. 


To. make Portugal-Cakes. 


MIX into a pound of fine flour, a pound of loaf ſugar 
beat and ſifted, then rub it into a pound of pure ſweet 
butter till it is thick like 2 whire-bread, then 
put to it two ſpoonfuls of roſe water, two of ſack, ten 
eggs, whip them very well with a whiſk, then mix it 
into eight ouuces of currants, mixed all well together; 
butter the tin-pans, fill them but half full, and bake 
them; if made without currants they will keep half a 
year ; add a pound of alnonds blanched, and beat 
with roſe-water, as above, and leave out the flour. 
Theſe are another ſort, and better. 


To make a pretty Cake. 


TAKE five pounds of flour well dried, one pound 


of ſugar, half an ounce of mace, as much nutmeg ; 
beat your ſpice very fine, mix the ſugar and ſpice in 


the flour, take twenty-two eggs, leave out fix whites, 


beat them, an a pint of ale-yeaſt and the eggs in 
the flour, take two pounds and a half of freſh butter, 
2a pint and a half of cream; ſet the cream and butter 
over the fire till the butter is melted; let it ſtand till 


it is blood-warm. Before you put it into the flour, 
let it an hour by the fire to riſe ; then put in ſeven 


nds of currants, which muſt be plumped in half a 


ptnt of brandy, and three quarters of a pound of 


candied peels. It muſt be an hour, and a quarter in 
the oven, You muſt put two pounds of chopped 
« 3+ * , ; « of hb + 4 w 4 4 F + 4 W's" .- * 4 
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. raiſins in the flour, and a quarter of a piat of ſack. 
Ir When you put the currar. s in, bake it in a hoop. 
7 To make Ginger-Bread. 

A TAKE three quarts of fine flour, two outices of 


beaten ginger, a quarter of an ounce of nutmeg, 
cloves, and mace beat fine, but moſt of he luſt 
mix all together, three quarters of a pound of fine 
n ſugar, two pounds of treacle, ſet it over the fire, but 
do not let it boil ; three quarters of a pound of butter 
melted in the treacle, and ſome candied lemon and 
orange-peel cut fine; mix all theſe together well. 


u An hour will bake it in a quick oven. 
oP To make little fine Cakes. wot, 

ONE pound of butter beaten to cream, a pound and 
Ir a quarter of flour, a pound of fine ſugar beat fine, a 
t pound of currants clean waſhed and picked, ſix eggs, 
n two whites left out 5 beat them fine, mix the flour, 
n ſugar, and eggs by degrees into the batter, beat it all 
it well with both hands; either make it into little cakes, 
3 or bake it in one. 1 1 
7 | Another Sort of little Cakes. 
t A POUND of flour, and half a pound of ſugar ;: 
. beat half a pound of butter with your hand, and. 

mix them well together. Bake it in little cakes. 
To make Drop-Biſcuits. ' 

+ © TAKE eight eggs, and one pound of double-refined 
2 ſugar beaten fine, twelve ounces of fine flour well 
1 dried, beat your eggs very well, then put in your 
* ſugar and beat it, and then your flour by degrees, 
n beat it all very well together without ceaſing ; your 
75 oven muſt be as hot as for halfpenny bread; then 
r flour ſome ſheets of tin, and drop your biſcuits, of 
1 what bigneſs you pleaſe, put them into the oven as 
1 faſt as you can, and when you ſee them riſe, watch 
* them; if they begin to colour, take them out, and 
1 put in more, and if the firſt is not enough, put them 
f in again. If they are right done, they will have a 


White ice on them. You may, if you chuſe, put in a 
few carraways ; when they are al! b:ked, put them 
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in the oven again to dry, then keep them in a very 
dry place. 3 | 
| To make common Riſcuits.. 
BEAT up fix eggs, with a ſpoonful of roſe- water 
and a ſpoonful of fack; then add a pound of fine 
dered ſugar; and a pound of flour; mix them 
into. the eggs by degrees, and an ounce of coriander- 
ſeeds; mix all well together, ſhape: them on white 
thin paper, or tin moulds, in any form you pleaſe. 
Beat the white of an egg; with a feather rub them 
over, and duſt fine ſugas oven them Set them in an 
oven moderately heated, til} they riſe and come to a 
good colour, take them out; and when you have 
done with the oven, if you have no ſtove to dry them 
in, put them in the oven again, and let them ſtand 
alk night to dry. : | | 
To make French Biſcuits, 


HAVING: pair of clean ſcales ready, in one ſcale 
put three new - laid in the other ſcale put as much 


dried flour, an equal weight with the eggs, take out 


the flour, and as much fine-powdered.ſugar ; firſt beat 
the whites of the eggs up well with a whiſk till they 
are of a fine froth ; then whip: in half an ounce of 
candied lemon-peel cut very thin and fine, and beat 


well: then by degrees whip in the flour and ſugar, 


then ſlip in the yolks, and with a ſpoon temper it well 
together; then ſha pe your biſcuits on fine white pa- 
per with your ſpoon, and throw powdered ſugar over 
them. Bake them in a moderate oven, not too hot, 
Fixing them 8 fine-colour on the top. When they are 
baked, 


with a fine knife cut them off from the paper, 


: and, lay them in boxes for uſe, a 4 
1 To make Mackeroons. 


TAKE. a pound of almonds, let them be ſcalded, 
blanched, and thrown into cold water, then dry them 
in a cloth, and pound them in a mortar, moiſten them 


with orange- flower water, or che white of an egg, leſt 


they turn to oil; afterwards take an equal quantity of 
tine powder ſugar, with three or four whites of eggs, 


and a little mulk, beat all well together, and ſhape | 
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them on a wafer-paper, with a ſpoon round. Bake 
them in a gentle oven on tin-plates. 


Jo make Shrewſbury Cakes. 


TAKE two pounds of flour, a pound of ſugar finely 
ſearced, mix them together (take out a quarter of a 
pound to roll them in) ; take four eggs beat, four 
ſpoonfuls of cream, and two ſpoonfuls of roſe- water; 
beat them well together, and mix them with the flour 
into a paſte, roll them into thin cakes, and bake them 
in a quick oven. | 

70 male Madling Cates. 


TO a quatter,of a peck of flour, well dried at the 
fire, add two pounds of mutton- ſuet tried and ſtrained 
clear off; when it is a little cool, mix it well with the 
flour, ſome ſalt, and a very little all-ſpice beat fine; 
take half a pint of gobtf yeaſt, and put in half a pint 
of water, ſtir it well together, ſtrain' it, and mix up 
your flour into a paſte of moderate ſtiffneſs. You 
muſt add as much cold water as will make the paſteof 
a right order : make it into cakes about the thickneſs 
and bigneſs of -an oat-cake : have ready ſome currants 
clean waſhed and picked, ſtrew fome juſt in the mid- 
dle of your cakes between your dough, ſo that none 
can, be ſeen, till the cake is broke. You may leave the 
currants out, if you-do not chuſe them. ; 

| To make light Wigs. | 

TAKE a pound and a half of flour, and half a pint 
of milk made warm, mix theſe together, cover it up, 
and let it lie by the fire half an hour; then take half 
a pound of ſugar, and half a pound of batter, then 
work theſe into a paſte, and make it into wigs, with 
as little flour as poſſible. Let the oven be pretty quick, 
and they will will riſe very much. Mind to mix a 
quarter of a pint of good ale-yeaſt in milk, 


To make very good Wigs. 


TAKE a quarter of a peck of the fineſt flour, rub 
it into three quarters of a pound of freſh butter till 
it is like grated bread, ſomething more than half a 
pound of ſugar, half a nutmeg, half a race of ginger 
grated, three eggs, yolks and whites beat very well, and 
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put to them half a pint of thick ale-yeaſt, three or 
four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your yeaſt and ezgs, as much milk, juſt warm, 
25 will make it into 4 light paſte. Let it ſtand before 
the fire to riſe half an hour, then make it into a do- 
zen and a half of wigs, waſh them over with egg juſt 
as they go into the oven. In a quick oven half an 
hour wilt bake them. 


To make Buns. 


TAKE two pounds of fine flour, a pint of good 
ale- yeaſt, put a little ſack in the yeaſt, and three eggs 
beaten, knead- all theſe together with a little warm 
milk, a little nutmeg, and a little ſalt; and lay it 
before the fire till it riſes. very light, then knead in a 
pound of freſh butter, a pound of rough carraway- 
comfits,, and bake them in a quick oven, in what 
ſhape you pleaſe, on floured paper. 


To make little Plum- Cakes. 


TAKE two pounds of flour dried in the oven, or 
at a great fire, and half a pound of ſugar finely pow- 
dered, four yolks of eggs, two whites, half pound 
of butter waſhed with roſe-water, ſix ſpoonfuls of 
cream warmed, a pound and a half of currants un- 
waſhed, but picked 2nd rubbed very clean in a cloth; 
mix all well together, then make them up into cakes, 
bake them in an oven almoſt as hot as for a manchet, 
and let them ſtand half an hour till they are coloured 


on both ſides, then take down the oven-lid, and let 


them ſtand to ſoak. You muſt rub the butter into the 
flour very well, then the egg and cream, and then the 
currants. 
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CHAP. XVI. 


or CHEESECAKES, CREAMS, JELLIES, . 
WHIP-SYLLABUBS, &c. 


To make fine Cheeſecafes. 


E a pint of cream, warm it, and put to it five 
quarts of milk warm from the cow, then put 
runnet to it, and give it a ſtit about; and when it is 
come, put the cuid in a linen bag or cloth, let it drain 
well away from the whey, but do not ſqueeze it 
much; then put it into a mortar, and break the curd 
as fine as butter; put to your curd half a pound of 
ſweet almonds blanched and beat exceeding tine, and 
half a pound of mackeroons beat very fine. If you 
have no mackeroons, get Naples biſcuits ; then add 
to it the yolks of nine eggs beaten, a whole nutmeg 
grated, two perfumed plums, diſſolved in roſe or 
orange-flower water, half a pound of fine ſugar; mix 
all well together, then melt a pound and quarter of 
butter, and ſtir it well in it, and half a pound of 
currants plumped, to let ſtand to cool till you uſe it; 
then make your puff-paſte thus : take a pound of fine 
flour, wet it with cold water, roll it out, put into it 
by degrees a pound of freſh butter, and ſhake a little 
flour on each coat as you roll it. Make it juſt as you 
uſe it. 


You may leave out the currants for change; nor 
need you pu: in the perfumed plams, if you diſlike 

them; and for variety, when you make them of mack- 
eroons, put in as much tincture of Taffron as will 
give them a high colour, but no currants. This we 
call ſaffron cheeſecakes ; the other without currants, 
almond cheeſecakes: with currants, fine cheeſecakes 
with mackeroons, mackeroon cheeſecakes. 
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To make Lemon Cheeſeca hes, 


TAKE the peel of two large lemons, boil it very 
tender; then pound it well in a mortar, with a quar- 
ter of a pound or more of loaf-ſugar, the yolks of ſix 
eggs, and half a pound of freſh butter, and a little 
curd beat fine; pound and mix all together, lay a puff 
paſte in your patty-pans, fill them half full, and bake 


- them. Orange cheeſecakes are done the ſame way, 


only you boil the peel in two or three waters, to take 
out the bitterneſs. _ | 


A ſecond Sort of Lemon Cheeſecakes. ; 


TAKE two large lemons, grate off the peel of both, 
and ſqueeze out the juice of one, and add to it half a 
— of double- refned ſugar, twelve yolks of eggs, 
eight whites well beaten, then melt half a pound of 
butter in four or five ſpoonfuls of cream, ſtir it 
all rogether, and fet it over the fire, ſtirring i8till it 
begins to be — thick; then take it off, And when 
it is cold, fill your patty-pans little more than half 
full. Put a paſte very thin at the bottom of your pat- 


ty-pans. Half an hour, with a quick oven, will bake 


them. 
To make Almond Cheeſecakes. 3 

TAKE half a pound of Jordan almonds and lay 
them in cold water all night; the next morning blanch 
them into cold water; then take them out, and dry 
them in a clean cloth, beat them very ſine in a litile 
orange · flower water, then take ſix eggs, leave out four 
whites, beat them and ſtrain them, then half a pound 
of white ſugar,-with a little beaten mace ; beat them 
well together in a marble mortar, take ten ounces of 


good freſh butter, melt it, a little grated lemon-peel, . 


and put them in the mortar with the other ingredients; 
mix all well together, and fill your patty-paus. 
To make Fairy-Butter. 


in a marble mortar, with a large ſpoonful of orange- 
flower water, and two tea-ſpoonfuls of fine ſugar beat 
to powder; beat this all together till it is a fine paſte, 


-. | 
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then mix it up with about -8s much freſh butter gur bf 


the churn, and force it through a fine ſtrainer full of 
little holes into a plate. This'is a pretty thing to ſet 


off a table at ſupper. | 
Jo mate Almond Cuſtards. 


TAKE « pint of cream, blanch and beat a quarter 


of a pound of almonds fine, with two. ſpoonfuls of 
roſe-water. Sweeten to your palate, beat up the yolks 
of four eggs, ſtir. all together; one. way over the fire 


till it is thick, then pour it out into cups. Or you | 


may bake it in little china cups. 


To make baked Cuftards. 

ONE pint of cream boiled with mace and cinna- 
mon; when cold, take four eggs, two whites left out, 
«little 
and lu 
bake th 


ar to your palatez mix them well together, 

em in china cups. 

To make plain Cuſtard. 

TAKE a quart of new milk, ſweeten it to your taſte, 


grate in a little nutmeg, beat up eight eggs, leave out 


half the whites, beat them up well, ftir them into the 
milk, and bake it ia china baſons, or put them in a 
deep china diſh, have a kettle of water boiling, ſet 
the cup in, let the water come above half way, but 
do not let it boil too faſt for fear of its getting into 
the . and take a hot iron and colour them at the 
top. You may add a little roſe-water, 


To make Orange-Bulter. 

TAKE the yolks of ten eggs beat very well, half x 
pint of Rheniſh, fix ounces of fugar, and the juice of 
three ſweet oranges; ſet them over a gentle fire, ſtir- 
ring them one way till it is thick. hen you take it 
off, ſtir in a piece of butter as big as a large walnut. 


Te make Steeple-Cream. 


TAKE five ounces of hartſhorn, and two ounces of 
ivory, and put them in a ſtone- bottle, fill it up with 


fair water to the neck, put in a ſmall quantity of gum- 


arabic, and gum dragon; then tie up the bottle very 
cloſe, and ſet it into a pot of water, with hay at the 


roſe and orange flower water and ſack, _— 
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bottom. Let it ſtand ſix hours, then take it out, and 
let it ſtand an hour before you open it, leſt it fly in 
your face; then ſtrain it, and it will be a ſtrong jelly, 
then take a pound of. blanched almonds, beat them 
very fine, mix it with a pint of thick cream, and let 
it ſtand a little; then ſtrain it out, and mix it with a 
pound of jelly, ſet it over the fire till it is ſcalding hot, 
ſweeten it to your taſte'with double refined ſugar, then 
take it off, put in a little amber, and pour it, into 
imall high gallipots, like a ſugar-loaf at top; when 
it is cold, turo them, and lay cold whipt- cream about 
them in heaps. Be fure it does not boil when the 
cream is in. ö oh $4 


Temon- Cream. 


TAKE five large lemons, pare them as thin as poſ- 


ſible, ſteep- them all night in twenty ſpoonfuls of 
ſpring-water, with the juice of the lemons, then ſtrain 


it through a jelly-bag into a ſilver fauce-pan, if you 


have one, the whites of ſix eggs beat well, ten ounces 
of double refined ſugar, ſet it over a very flow char- 


coal fire, ſtir it all the time one way, ſkim it, and when 


it is as hot as you can bear your fingers in, pour it into 
glaſſes. * 


A ſecond Lemon-Cream. 


TAKE the juice of four jarge lemons. half a pint 
of water, a pound of double-refined ſugar beaten fine, 
the whites of ſeven eggs, and the yolk of one beaten 
very well, mix all together, ſtrain ir, and ſet it on a 
gentle fire, ſtirring it all the while, and ſkim it clean, 
put into it the peel of one lemon, when it is very hot, 


but do not boil, take out the lemon-peel, and pour it 


into china diſhes, You mut obſerve to keep it ſtirring 
one way all the time it is over the fire. | 
. Felly of Cream. 1 


TAKE four ounces of hartſhorn, put it on in three 
pints of water, let it boil till it is a ſtiff jelly, which 


you will know by taking a little in a ſpoon to cool; 


then ſtrain it off, and add to it half a pint of cream, 
two ſpoonfuls of roſe- water, two ſpooafuls of ſack, 
and ſweeten it to your taſte ; then give it a gentle boil, 
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but keep ſtirring it all the time, ot it will curdle; then 
take it off, and ſtir it till it cold; then put it into broad 
bottomed cups, let them Rand all night, and turn 
them out in a diſh; take half a pint of cream, two 
ſpoonfuls of roſe-water, and as much ſack, ſweeten it 


to your palate, and pour oyer tem. 

: To make Orange Cream. | 
TAKE and pare the rind of a Seville orange very 
fine, and hens the juice of four — — | 
into a ſtew-pan, with half a pint of water, and half 
a pound of fine ſugar, beat the whites of five eggs, 
and mix into it, and ſet them on a flow fire; ſtir it 
one way till it grows thick and white, ſtrain it through 
a gauze, and ſtir it till cold; then beat the yolks 'of 
five eggs very fine, and put into your pan with the 
cream ; ſtir it over a gentle fire till it is ready to boil; 
then put it in a baſon, and ſtir it till it is cold; and 
then put it in your glaſſes. - a 
To make Gooſeberry-Cream. 

TAKE two quarts of gooſeberries, put to them as 
much water as will cover them, ſcald them, and then 
run them through a ſieve with a ſpoon; to a quart of 
pulp you muſt have fix eggs well beaten'; and when- 
the pulp is hot, put in an ounce of freſh butrer, ſweet- 
en it to your taſte, put in your eggs, and ftir them 
over a gentle fire till they grow thick, then fer it by; 
and when it is almoſt cold, put into it two fpoonfuls of 
juice of ſpinach, and a ſpoonful of orange-flower 
water or ſack; ſtir it well together, and put it into 
your baſon. When it is cold, ſerve it to the table. 


To make Barley- Cream. 


1 7 BT g 1138 
TAKE a ſmall quantity of pearl-barley, boil it in 
milk and water till it is tender, then ſtrain the liquor 
from it, put your barley into a quart of cream, and 
let it boil a fietle; then take the whites of five eggs 
and the yolk of one, beaten with a ſpoonful of fine 
flour, and two ſpoonfuls of orange- flower water; then 
take the cream off the fire, and mix in the eggs by de- 
grees, and ſet it over the fire again to thicken. Sweet- 
en to your taſte, pour it into baſons, and when it is 

cold ſerve it up. 
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dene Piftathie- Cem. 
FAR half 5 pound of Piſtachio nuts, break them, 
and take out the kernels; beat them in a mortar with 
a ſpoohful of brandy, put them in a ſtew-pan with a 


pint of good cream, and the yolks of two eggs beat 


very fine ; ſtir it gently over a flow fire fill it is thick, 
but be ſure it do hot boil then put it into a ſoup- 
plate; it is cold, ſtick ſome kernels, cut long - 
ways All over it; and ſend it to table. wy 
192 © Hartfhord:Citam. 1 | 


TAKE four ounces of hartſhora ſhavings, and boil 


it in three pints of water till it is reduced to half a pint, 


and run it through a jelly-bag; put to it a pint of 
cream and four 3 fine ſugar, and juſt boil it 


up; put it into cups or glaſſes, and let it ſtand till 


uite cold, Dip your cups or glaſſes in ſcalding wa- 
— and turn hem our into ad, diſh; ſtick fliced al- 
monds on them. It is generally eat with white-wine 


+ To make Almond-Cream. 

TAKE a quart of cream, boil it with a nutme 
grated, a blade or two of mace, a bit of lemon-peel, 
and ſweeten to your taſte; then blanch a quarter of a 


pound of almonds, beat them very fine, with a ſpoon- 


ful of roſe or orange-flower water, take the whites-of 
nine eggs well beat, and ſtrain them to your almonds, 
beat them together, rub them very well through a 
coarſe hair- ſieve; mix all together with your cream, 
- ſet it on the fire, ſtir it all one way all the time till it 
almoſt boils; pour it into a bowl, and ſtir it till cold, 
and then put it in cups or glaſſes, and ſend it to 
table. | * 262 Jah 

To make a fine Cream. 

TAKE a quart of cream, ſweeten it to your pa- 
late, grate alittle nutmeg, put in a ſpoonful of orange- 
flower water and roſe-water, and. two ſpoonfuls of 
ſack, beat up four eggs, but two whites : ſtir it all to- 


gether one way over the fire till it is thick; have cups 


: 
F 


ready and pour it in. 


uA PLAIN. AND BASY. 333 


To make Rataſiu-Cream. 
TAKE fix large large, laurel leaves, boil them in a 
quart. of thick cream: Then i: is boiled throw away 
the leaves, beat; the yolks/of five eggs with, a, little 
cold cream, and ſugar to your. talte, then thicken the 
cream with your eggs, ſet it over the fice again but do 
not let it bail; keep it ſtirring. all the while one way, 
and pour it inte china diſhes, When it is cold, it is 
fit for uſma. 1 „ 
To make Wh'pt-Cream. | 
TAKE a quart of thick cream, and the whites of 
eight eggs beat well, with half a pint of ſack ; mix it 
together, and ſweeten it to yaur taſte 2 
fined ſugar. You may perfume it, if you pleaſe, wi 


a little muſk or ambergreaſe, tied in a rag, and ſteep- 


ed a little in the cream; whip it up with a whiſk, and 
ſome lemon-peel tied in the middle of the whiſk ; take 
the froth with a ſpoon, and lay it in your glaſſes or 
baſons, This does well over a fine tart. | 


To make Whipt-Syllabubs. 


TAKE a quart of thick cream, and half a piat of 


fack, the juice of two Seville oranges or lemons, grate 
in the peel of two lemons, half a pound of double- 
refined ſugar, pour it into a broad earthen pan, and 
whiſk it well; but firſt ſweeten ſome red-wine or ſack, 
and fill your 2 as full as you chuſe, then as the 


froth riſes take it off with a- ſpoon, and lay it on a 


ſieve to drain than lay it, carefully into your, glaſſes 
till they are as full. aa they, will hold. Do not make 
theſe long before you uſe them. Many uſe cyder ſweet-+ 
ened, . or any wide aun plesſe, or lemon, or orange 
whey made thus: ſqueeae the juice, of a lemon on 
orange, into a quarter of a pint of,. milk; when, the 
curd is hard, pour the whey clear off. and ſweeten it 
to your palate, You may. colour ſome with the juice 
of ſpinach, ſome with ſaffron, and ſome with cochi- 
neal, juſt as you fancy, -- | 


T7 mate, Exgrlafling Syllabubss. © 
TAKE five: half pints of thick cream, half a pint 


of Rhenich, half à pint of ſack, and the juice. of wo 
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large Seville oranges; grate in juſt the yellow rind of Ka 

| three lemons, and a pouhg' of double-fefined- ſugar win 

well beat and fifted: mix all together with a ſpoonfol the 

1 of drange- flower water; beat it well together with a tog 

* _ whiſk half an hour, then with a ſpoon take it off, and pou 

lay it on a ſieve to drain, then fill your glaſſes. Theſe or t 

Will keep above a week, and is better made the day fou 

1 before. The beſt way to whip ſyllabub is, have a fine it is 

large chocolate mill, which you muſt keep on pur. a ſy 

a poſe. and a large deep bowl to mill them in. It is jell 

both quicker done, and the froth ſtronger. -. For the wat 

thin that is lett at the bottom, have ready ſome Ou 

Calt's-foot jelly boiled and clarified, there muſt Ki 

be nogjang, Fvt the calf*s-foot boiled to a hard jelly ; lem 

when col I, take off the fat, clear it with the whites thr 

of eggs, run it through a flannel bag, and mix it all 

with the clear, which you ſaved of the ſyllabubs. of 

Sweeten it to your palate, and give it a boil; then Jou 

pour it into baſons, or what you pleaſe. When cold, cer 

turn it out, and it is a fine flummery. . voi 

| Fe mate Solid Syllebab..., dee 

- _ TOa quart of rich cream put a pint of white - wine, | 

the juice of two lemons, the rind of one grated, | 

ſweeten it to your taſte; mill it with a chocolate mill ont 

till it is all of a thickneſs; then put it in glaſſes, or a of 

bowl, and ſer it in a cool place till next day. ora 

* F. make a Trife. _ the 

COVER the bottom of your diſh or bowl with Na- ver 

ples biſenirs. broke in pieces, mackeroons broke in Joa 

halves, and ratafia cakes. | Juſt wet them all through de, 

with ſack, then make a good boiled cuſtard, not too m 

thick, and when cold pour it over it, then put a ſylla- cle 

dub over that. Vou may parniſh it with ratifia cakes, WW 

* currant jelly, and flowers, apd ſtrew different coloured dif 
nonpareils over it, Note, theſe are bought at the con- 

fectiouers. . een eee ; 

'To make ** elly. 5 thi 

BOIL half a pound of har hon in three quarts of 2 

water ober a gentle fire, till. it becomes a jelly. If we 


you take out à little to coli agd it hangs on the 
EF 5 
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ſpoon, it is enough. Strain it while it is hot, put it 


in a well tinned ſauce-pan, put to it a pirit of Rheniſh 


wine, and a quarter of a pound of loaf-ſugar; beat 


the whites) of tour eggs or more to a froth ; ſtir ic all 


together that the whites mix well with the jelly, and 


pour it in, as if you were cooling it. Let it boil two 
or three minutes: then, gut in the juice of three or 
four lemons; let it boil a minute or two longer. When 


it is finely curdled, and a pure white colour, have ready 
a ſwan-ſkin jelly-bag over a china baſon, pour in your 
jelly, and pour back again till it is as clear as rock- 
water; then ſet a very clean china baſon under, have 
Jour glaſſes as clean as poſſible, and with a clean ſpoon 
your glaſſes. Have ready ſome thin rind of the 
lemons, and when you have filled half your glaſſes, 
throw your peel into the baſon; and when the jelly is 
all rug out'of the bag, with a clean ſpoon fill the reſt 
of the glaſſes, and they will look of a fine amber co- 
Jour. Now in putting in the 1 al there is no 
certain rule. You muſt put in lemon and ſugar to 
your palate. Moſt people love them ſweet; and in- 
deed they axe good for nothing unleſs they are. 


4 $43 8. Orae x. 

TAKE half a pound of hartſhorn ſhavings, or four 
ounces of iſinglaſs, and boil it in ſpring water till it is 
of a ſtrong jelly; take the juice of three Seville 
oranges, three lemons,, and ſix China oranges, and 
the rind of one Seville orange, and one lemon pared 


very thin; put them to your jelly, ſweeten it with 


loaf ſugar to your palate; beat up the whites of eight 
eggs to a froth, and mix well in, then boil it for ton 
minutes, then run it through a jelly-bag till it is very 
clear, and put it iv moulds till cold, then. dip your 
mould in warm water, and turn it out into a China 


diſn, or a flat glaſs, and garniſh with flowers. 


To make Ribband-Felly. 


TAKE out the greit bones of four calves feet, bn 
the feet into a pot with ten quarts of water, three . 
ounces of hartſnorn, three ounces of iſinglaſs, a nut- 

meg quartered, and four blades of mace; then boil 
this till it comes to two quarts, ſtrain it through a 


336 THE ART OF COOKERY 


flannel bag, let: it fland twenty-four hours, then 
ſcrape off all the fat fromthe top very clean, then lice 
it, put to it the whites of fx eggs beaten to a froth, 
boil it a little, and ſtrain it theough a flannel bag, 
then run the jelly into little high glaſſes, run eve 
colour as thick as your finger, one colour muſt be 
"thorough. cold before yo hut another on, and that 
you put on. muſt be but warm, for fear it 8 
together. , You muſt cofour red with cochineal, gree 
with ſpinach, yellow with ſaffron, blue with ſyrup of 
violets, white with thick cream, and ſometimes the 
jelly hy. itſelf. Vou may add orange-flower water, or 
wine and ſugar, andlewon, "you peaſe ; ann 
all ener 5 
' N male Calors-Fiet Ih. 3 Bas 

- BOLL two calves feet in a gallon of water till it 
comes to a qyart, then ſtrain-it; let it ſtand til cold, 
{kim off all the fat clean, and take the jelly. up clean. 
e is any ſettling; in the bottom, leave it; put 
t jelly into a fauce-pan, with a- pint of mountain- 
wine, half à pound of loaf-ſugar, .the juice, of four 
large lemons ; beat up ſix or eight whites of eggs 


with a whiſk, then put them into a ſauce-pan, and 


fir all together well till it boils. Let it boi a | few 
minutes. Have ready a large flanpel bag, pour it in, 
it will run through thick, pour it-in again till it runs 
clear, then have ready a large China. baſon, with the 
lemon-peels cut as thin as poiſible, let the jelly run 
into that baſon.; and the peels both giue it a fine am- 
ber colour, and alſo a flavour; with a n ſilver 
pas: fill FORT glaſſes. - 
Foe? Fo make Curran Tall, * 1 
STRTP the currants from the ſtalks, put them in a 
None jar, ſtop it cloſe, ſet it in a kettle. of boiling 
water half way the j Jar, let it boil half an hour, take 
it out and ſtrain the juice through a coarſe hair · ſie ve; 


o. a pint of juice put a pound of ſugar, ſet it over a 
e clear fire in your praſenving - pan or bell - metal 


ſkillet; kqep ſtirring it all che time till the ſugar is 
off as faſt as it tiſes. 


elted; then ſkim — ſcu 
When your: jeliy is very 


and ſine, pour it into 


4 


den pete; when cold cut white | 
lice 1 the pot, 1 on t 2967 N 
th, thoſe y; then cover the 4 
7 . with white paper, and Nee it wo holes; let it in 
55 nnn paper tows: 
hat ; N 75 nale Raſberry-Jam, 4 yoke 
nix  TaAkBa pint of this currant- jelly, and a quart of 
een raſberries, bruiſe them well together, ſet them over a 
| of Nlow fire, keeping them. ſticring. all the time till it - 
the | boils, Let it. my | pang "bal an hour, and ſtir it 
or round very oſten to it from ſticking, and rub it 
$ is through a Ae, pour it into your gallipors, pa- 
Hh as You do, the currant-jelly, and keep it for uſe. 
| 10 keep far wo or ee and. * 
Id, _ 2 1e Werne 55 
in. BOIL half a pound 2 of the ſhaviggs of hartſhorn in 
ut three pints of water deer lil it comes 1 then ſtrain 
in- it through a ſieve into a baſon, 3. Ar. to cool; 
ur then ſet it over the fire, let it jaſt melt, and put to ĩt 
385 balf a pint of thick cream, ſcalded and grown cold 
ad again, a quarter of a, pint of white wine, and two 
ew ſpoonfuls of orange flower water; ſweeten with ſugar, 
in, and beat it for an hour and an half, or it will not mix 
ne well, nor look ;well ; dip your cups in water before 
he you put in the dummery, or elſe it will not turn out 
un well, It is beſt chen it ſtands a day or two before” 
* you turn it out. When you ſerve it up, turn it out. 
er of the cups, and ſtick blanched almonds, cut in Jong 


narrow bits, on the top. You mY eat them either 
with wine or cream. 


4 A. ſecond Way to 1 Hortſhora 8 | 
5 33 5 three ounces of hartſhorn, and put to it 
Ke uarty'of ſpring-water, Jet ir fimaer over" the 
* or ſeven hours, till half the water is con- 
al 2 or elſe put it in a jug, and ſet it in the oven 
ip with houſhold: bread, then ſtrain it through a ſieve, 
- 

0 


1 ' 


and beat half a pound of almonds very. fine, with 
ſome 5 water * the eee ; whe they {2 


— 
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ate beat, mix à little of your jelly wich it, and ſome 
pe ſugar; ſtrain it out, und mix it with your other 
jelly, tir it together till is litele more than blood- 
warm, then peur it into half. pint baſons or diſhes 
for the purpbſt; und fil them up half full. When 
vou uſe them, turn them- out of the diſh, as you do, 
 Anmmery, If it does hot come out clean, fet your 
baſdn a minute or two in warm water. You' may 
ſtick almonds in or not, juſt as you. pleaſe. Bat it 
with wine and ſugar. Or make your jelly this way: 
put fix onnces of hartfhorn in a glazed with a. 
long neck, and put to it three pints of Toft water, 
cover the top of the Jug cleſe, and put a weight on it 
to keep it ſteady ; ſet it in 3 1 or kettle of water 
- twenty-four hours, let it not boil, but be ſcalding 
i hot; then ſtrain it aut, and make your jelly. 1 ' 
To male Oatmeal Flummery. 

GET ſome meal, put it into a broad deep 
them cover it with — Rr it together, and N27 ir 
ſtand twelve hours, then pour off that water clear, 
and put on a good deal of Freſh water, ſhift it again in 
- "twelve hours, and To on in twelve more; wen pour 

off the Water clear, and ſtrain the oatmeal through a 
coarſe hair fieve, and pour it into a ſauce - pan, keep- 
ing it ſtirring all the time with a ſtick till it beils and 
is very thick; then (pour it into diſhes; when cold turn 
g it ĩnto plates, and eat it with what you pleaſe, either 
Wine and ſugar, or beer and ſugar, or milk. It eats 
very pretty with cyder and ſugar.” 
Tou muſt obſcrve to put a great deal of water to 
the oatmeal, and when you pour off the laſt water, 
pour on juſt enough freſh as to ſtain the oatmeal 
well. Some let it ſtand forty-eight hours, ſome 
three days, ſhiiting the water every twelve hours; 
but that is as you love it: for ſweetnęſſ or tartnels. 
Gruts once cut do better than oatmeal. Mind to ſtir 
it together when you put in freſh water. 
+ © "To make à fine Syllabub from the Cow. 
MAKE your ſyllabub of either cyder or wine, 
ſwerten it pretty ſweet, and grate nutmeg in; then 


a ab. a A &qS 4 


£D »Þ = + + ws 


keep it conſtantly ſtirring, till it is Riff eno 


* 


* 
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milk the milk into the liquor ; when this is done, 
pour over the top half a pint or a pint of cream, ac- 


cording to the quaiitity of ſyllabub you make. 
You may make this ſyllabub at home, only have 

new milk; make it as hot as milk from the cow, and 

out of 4 tea-pot, or any ſuch thing, pour it in, hold- 


ing your hand very high, and firew/ over ſome cur- 
| 1 waſhed picked, and plumped before 


ny 6 make a Hedges Hog: | 


Bec TAKE two pounds of blanched almonds, beat them 


well in a mortar, with a little canary and orange- 
flower water, to keep them from oiling. Make them 


into Riff. paſte, then beat in the yolks of twelve eggs, 


leave out five of the whites, put to it a pint of cream 
ſweetened with ſugar, put in half a pound of ſweet 
butter melted, ſet it on a furnace or ſlow fire, and 
h to be 
it full 


made in the form of a hedge-hog; then ſtic 


_ of blanched almonds, ſlit and ſtuck up like the briſtles 
of a hedge-hog, then put it into a diſh; take a pint 


of cream, and the yolks of foyr eggs beat up, ſweeten 


with ſugar to your palate. Stir them together over a 


ſlow fire till it is quite hot; then pour it round the 


| hedge-hog-in a diſh, and let it ſtand till it is cold, 


and ſerve it up. Or a rich calf*s-foot jelly made 
clear and good, poured into the diſh round the 
hedge-hog ; when it is cold, it looks pretty, and 
makes a neat diſh ; or it looks pretty in the middle of 
a table tor ſupper. 8 i ; 
Dio make French Flummery. 1 
' TAKE a quart: of cream, and half an ounce of 


Afinglats, beat it fine, and ſtir it into the cream. Let 


it bal ſoftly over a flow fire a quarter of an hour, 


* keep it ſtirring all the time ; then take it off, ſweeten 


it te your palate, and put in a ſpoonful of roſe-water, 
and a ſpoonful of vrange-flower water ; ſtrain it, and 
yr it into à glaſs or baſon, or what you pleaſe, and 


pen i i: cold turn it out. It makes a figeGde-diſh. | 


: 


Q2 
8 8 


G 


nutmeg and ſugar to 
butter, and beat up with it according as it wants, 

. till it is all Hke a fine thick cream, and then mike a 
mine pufF-paſte, have a large tin-patty that will juſt 
bold it, cover the patty with the paſte, and pour in 


| — > 
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You may ert it with- cream, wine, or what you 


| pleaſe; Lay round it haked-pers. It both looks 


4 4 buttered Tort. 


58 TAKE eight or ten large codlings, and ſcald them 

| when cold kin them, take the pulp and beat- it as 
; Bud e <9 with, Glver ſpoon 3 then mix in the 
5 } 


yolks of fix eggs and the whites of four, beat all well 


together; ſqueeze in the juice of a Seville orange, 


add ſhred the rind as fine as poſſible, with ſome grated 
taſte; melt ſome fine freſh 


the ingredients. Do not put any cover on, bake it a 
quarter of an hour, then flip it-out of the patty on a 


diſh, and throw fine ſugar well beat all over,#t: It is 


a very pretty ſide-diſh for a ſecond courſe. You may 
make this of any large apples you pleaſe: as 4's 
| | * mL  Moon- Shine. 14 1 . 
FIRST have a piece of zin, made in the ſhape of a 
half-moon, as deep as a half-pint baſon, and one in 


"the ſhape of a large Gar, and two or three leſſer ones. 


Boil two calves feet in a gallon of water till it comes 


to a quart, then ſtrain it off, and when cold ſkim of 


the fat, take half the jelly, and ſweeten it with ſugar 
to your palate, beat up the whites of four eggs, ſtir 
all together over a flow fire till it boils; then rug it 
through a flannel bag till clear, put it in a clean 
ſauce-pan, and take an ounce of ſweet almonds 
blanched and beat very fine in a marble mortar, with 
two ſpoonfuls of roſe-water, and two of orange-flower 
water; then ſtrain it througty a coarſe cloth; mix ic 
with the jelly, Ric in four large ſpoonfuls of thick 
cream, ſtir it all together til 

ready the diſh you intend it for, lay the tin in the 
ſhape of a half-moon in the middle, and the ſtars 


round it; lay little weights on the-tin« to keep them 
in tie places you would have them lie; then pour in 


the above blanch - manger into the diſh, and when it 


it boils ; then have | 


_ whites of eight eggs beat fine ; fir it all together 


© The Flitting-Iflindy a pretty Difh for the du of 2 
- "Table at 


_ is all of a thick froth; then carefully pour the thin 


cream very well milled up, and lay at top as high 


""M 
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it is quite cold take out the tin things, and mix the 
other half of the jelly with'a half a. pint of good 
white- wine, and the juice of two or three lemons, 
with loaf-ſugar enough to make it ſweet, and the. 
over a flow fire tilt it boils, 
Aanrel bag till it is quite clear, into a china baſon, - 
and very carefully fill up the places where you took 
the tin out; let it ſtand till; cold, and fend. it to table. 
Note, Vou may for change fill the diſh with a fine 
thick-almond cuſtard; and hen it is cold, fill up the 
half-moon and ſtacs with a clear eln. 


then run it through a 


a Serond Corſe, or for Supper. 
YOU may take a foup-diſh, according to the ſize 
an you would make, but a w Am glaſs 
is beſt, and Tet it on a china diſh ; take a quart 
of the thickeſt cream you can get, make it pretty 
ſweet with fine ſugar, pour in a gill of fack, grate the 
llow rind of a lemon in, and mill the cream till ir 


from the froth, into a diſh ; take a French roll, or as 
many as you want, cut it as thin as you can, lay a 
layer of that as light as poſkble on the cream, then à 
layer of currant-jelly, then a very thin layer of roll, 
and. then bhertſhorn - jelly, then French roll, an 


over that whip your froth which you ſaved off the 


as you can heap it; and as for the rim of the diſh, 
ſet it round with fruit or ſweet-meats, according to 
your fancy. 'This looks very pretty in the middle of 
a table with candles round it, and you may make it 
of as many different colours as you fancy, and ac- 
cording to what jellies and jams, or ſweetmeats you 
have; or at the bottom of your diſh you may put 
the thickeſt cream yon can. get: but that is as you 
ancy,. F+ I% ? . ' TH 
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„ „ ee A, AVIK +7 {7+ 
OF MADE-WINES, | BREWING, FRENCH + 
5 | To mate Reifn-Wine. | N 


AKE wo hundred of raifins, ſtalks and all, and 
put them into a la 
let them ſteep a fortnj 


then r off all the h 
both hangers — 


them every day; 
, and s the rains. Put 


done hiſſing, or making the leaſt noiſe, then ſtop it 


cloſe and let it ſtand ſix months. Peg it, and if you 


find it quite clear rack it off ig another veſſel; ſtop it 
cloſe and let it ſtand three menths longer; then bottle 
it, and when you uſe it, rack it off into a decanter. 


PICK the elder-berries when full ripe, put them 


into a ſtone jar, and ſet them in the oven; or a kettle 
of boiling water till the jar is hot through; then 


take them out and ſtrain them through a coarſe cloth, 


wringing the berries, and put the juice into a clean 
kettle ; to every quart of juice pat a pound of fine 


Liſbon ſugar, let it boil and ſkim it well. When it is 


clear an » pour it into a jar; when cold, cover 
it cloſe, and keep it till you make raiſin- wine; then 
when you tun your wine, to every gallon of wine 


put half a pint of the elder-ſyrup. 
Ex To make Orange-Wine, © 


"TAKE twelve pounds of the beſt poder ſugar, 


wich the whites of eight or ten eggs well beaten, into 
fix gallons of ſpring-water, and boil three quarters of 
an hour. When cold, put into it fix ſpoenfuls. of 


yeaſt, and the juice of twelve lemons, which, being 
- pared, muſt ſtand with two pounds of white-ſugar ig 
a tankard, and in the morning ſkim off the top, and 
then put it into the water: then add the juice and 
riads of 4ifty oranges, but not the white parts of the 


rge ho ad, fill it with water 
1 Aue * 


in a nice clean veſſel that will 
juſt hold it, for it muſt be full; let it ſtand till it has 


* 
$ 
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rinds, and ſo let it work all together two days and two 
nights; then add two quarts of Rheniſh or white- 
wine, and put it into your veſſel. | 


To make Orange-Wine with Raiſins. 

TAKE thirty pounds of new Malaga raiſias picked 

clean, chop them ſmall, take twenty large Seville 
oranges, ten of them you muſt pare 3s thin as for pre- 
. ſerving; | bail about eight gallons of ſoft. water till a 
third be conſumed, let it cool a little ; then put five 
gallons of it hot upon your raifins and orange 
peel, ſtill it well together, cover it up, and when it is 
cold let it ſtand five days, ſtirring it once or twice a 
day; then paſs it through a hair ſieve, and with a 
ſpoon preſs. it as dry as you can, put it in a runlet fit 
or it, and put it to the rind of the other ten oranges, 
cut as thin as the ficſt ; then make a ſyrup of the juice 
of twenty oranges, with a pound of white ſugar. It 
muſt be made the day before you turn it apy ftir it 
well together, and ſtop it cloſe ; let it ſtand two months 
to clear, then bottle it up. It will keep three years, 
and is better for keeping. gz of | 


To make Elder-Flower Wine, very like Frontiniac. . 


TAKE ſix gallons of ſpring-water, twelve pounds 
of — ſix 1 of Naias of the ſun chop- 
ped. Boil theſe together one hour, then take the 
flowers of elder, when they are falling, and rub them 
off to the quantity of half a peck. When the liquor 
is cold, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt. 
Let it ſtand covered up two days; then ſtrain it off, 
and put it in a veflel fit for it. To every gallon of 
wine put a quart of Rheniſh, and put your bung light- 
18 a fortnight, then ſtop it down cloſe. Let it 

ane to months; and if you find it is fine, bottle ir 
off, 5 IS ae | | 

\ s x "T9" 

Do make Gooſeberry-Wine. - | 

. GATHER your gooſeberries. in dry weather, when 

they are half ripe, pick them, and bruiſe a peck in a 
tub, with'a mallet; then take a horſe hair cloth, and 


preſs them as much as poſſible, without beaking ile - 


. 
o 
: o 
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ſeeds. When you have preſſed out all the juice, to 
every gallom of gooſeberries put three pounds of ſine 
dry powder ſugar, ſtir it all | 
diſſolved, then put it in a veſſel or caſk, which muſt 
be quite full. H ten or twelve gallons, let it ſtand a 
fortnight; if a twenty gallon caſk, five weeks. Set 
it in a cool place, then draw it off from the lees, clear 
the veſſel of the lees, and pour in the clear liquor 
again. If it be a ten gallon caſk, let it ſtand three 
months; if a twenty gallon four months, then bottle 


it off. | 5 

To make Currant- Mine. n 
GATHER your currants on a fine dry day, when 
the fruit is full ripez ſtrip them, put them in a large 
pan, and. bruiſe then with a wooden peſtle, Let them 
- aud in a pan or tub twenty-four hours to fermehit ; 
then run it through a hair-ſiexe, and do not let your 
hand touch the hquor. To every gallon, of this li- 
_ quor, put two pounds and a half of white Tugar, ſtir 
it well together, and put it into your veſſel. To 
every fix gallons put in a quart of brandy, and let it 
ſtand ſix weeks. If it is fine, bottle it; if it is not, 
draw it off as clear as you. can, into another veſſel or 
3 ;z and in à fortnight, bottle it in mall 


PULL your cherries when full ripe off the ſtalks, 
and preſs them through a hair - ſieve. To every gal- 
lon of liquor put two pounds of lump ſagar beat fine, 
ſtir it together, and put it into a veſſel; it muſt be 
full: when it has done working and making any noiſe, 
ſtop it cloſe for three months, and bottle it off. 

. T0 nale Birch-Wine, 
THE ſeaſon for procucing the liquor from the birch- 
trees is in the beginning of March, while the ſap is 
riſing. and before the leaves ſhoot out; for when the 
ſap is come forward, and the leaves appear, the juice, 
by being long digeſted in the bark, grows thick and 


- 


coloured, which before was thin and clear. N 
| © "The: method of procuring the juice is, by bor- 
ing holes in the body of the tree, and puttin g infoſ- 


2 


er till the ſugar is 


£ 
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ſets, - which are commonly made of the branches f 
elder, the pith 9 taken out. You may without 
hurting the tree, if large, tap it in ſeveral places, four 
or five at a time, and by that means ſave a good 
many trees ſeveral gallons every day: if you have not 
enough in one day, the bottles in which it drops muſt- 

be carked cloſe, and rofined or waxed ; however, 
make uſe of it as ſovn'as you aan 

Take the ſap and boil it as long as any ſcum riſes, - 
ſkimming it all the time: to every gallonof liquor put 
four pounds of good ſugar; the thin peel of a lemon, 
boil ir after wards half an hour, ſkimming it very well, 
pour it into a clean tub, and when it is almoſt. cold, 
ſet it to work with yeaſt ſpread upon a toaſt, let it 
ſtand five or days, ſtirring it often; then take ſuch. 
a cafk as will hold the liquor, fire a large match dip- 
ped in brimſtone, and throw it into the caſk, ſtop it 

cloſe till the match is extinguiſhed, tun your wine, lay 
the bung on light till you find it has done working 3: 
Hop it cloſe and keep it three months, then bottle it 


A TT, To make Quince- Mine. LEONG cl eb 
GATHER the quinces when; dry and full ripez;. 
fake twenty large quinces wipe them. clean with a a 
coarſe cloth, and grate them with a large grater or 
raſp as near the core as you can, but none of the + 
core; boil a gallon of ſpring-water, throw in your 
quinces, let it boil-ſoftly. about a quarter of an hour: 
then ſtrain them well into an earthen pan on two pounds 
of double-refiaed ſugar,. pare the prel of two large 
lemons, throw in and ſqueeze the juice through a 
freve; ſtir it about till it is very cool, then togſta lit - 
tle bit of bread very ti in and brown, rub a little yeaſt 
on it, let it ſtand cloſe covered twenty-four hours, 
then takr aut the toaſt and lemon, put it up in a keg. 
keep it three months, then bottle it. If you make a 
twenty gallon eaſl, let it ſtand ſix months before vou 
bottle it; when you ſtrain your quinces, you are to 
wring chem bard in oF carte eee 


vo 
5 * 
8 1 1 . 


: 
— 


* g — 


Re” 


\ 


nit «kT or Cr? 
el, Coulip or Clry-Wine, | 


| 1 


TAKE ſix gallons of water, twelve pounds of ſo- 


gat, the juice of ſix lemons, the whites. of four eggs 
t very well, put all together in a kettle, let it boil 


half an hour, ſkim it very well: take a peck of cow. 


ſlips; if dry ones, half à peck ; put them into a tub, 
with the thin peeling. of fix lemons, then pour on the 
boiling liquor, and ſtir them about; when almoſt cold, 

ut in a thin toaſt baked dry and rubbed with. yeaſt. 
Levin ſtand two or three days to work, If you put 
in before you tun -it ſix ounces of ſyrup of citron or 
lemons, . with a quart of Rheniſh wine, it will be a 
great addition; the third day ſtrain it off, and ſqueeze 


the cowſlips through a coarſe cloth; then ſtrain it 


through a flannel bag, and tun it up; lay the bung 


looſe for two or three days to ſee if it works, and if 
it does not, bung it down tight; let it Rand three 


2 


months, then bottle it. e 
58 TD make Turnip- Nine. 


TAKE a good many turnips, pare, flice, and put 


them in a cyder-prefs, and preſs out all the juice very 
Well. To every gallon of juice have three pounds of 
_ Jump-ſugar, have a"veſſe] ready, juſt big enough to 
hold the juice, put your ſugar into a veſſel, and alſo 
to every gallon of juice half a pint of brandy. Pour 


in the juice, and lay ſomething over the bung for a 


week to ſee if it works: Ft it does, you muſt not bung 
it down till it has done working; then ſtop i cloſe for 


three months, and draw it of in another veficl. When 


it is fine, bottle it ff. | | 
| Do make Raſpberry- Mine. 
TAKE ſome fine raſpherries, bruiſe them with the 


back of a ſpoon, then ſtrain them 1 a flannel 
juice put a 


bag into a tone jar. To each quart 

pound of double-r:fined ſugar, ſtir it well together, 

and cover it cloſe; let it ſtand three days, then pour 

it of clear. To a quart of juice put two quarts 

white-wine, bottle it off ; it will be fit to drink m a 

werk. Brandy made thus is a very fine dram, and a 
much better way than ſteeping the raſpberries. 


five pounds to a hog! 
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RULES for BREWING. 
CARE mult be taken, in the firſt place, to have the 


malt clean; and after it is ground, it ought to ſtand 


four or five days. | 
Fot ſtrong October, five quarters of malt to three 


| hogſheads, and twenty-four pounds bf hops. This 
w 


ill afterwards make two hogſheads of good keeping 
ſmall-beer, allowing five pounds of hops to it. 1 
For middling, beer, a quarter of malt makes a hogſ- 
head. of ale, and one of ſmall- beer; or it will make 
three hog heads of good ſmall-beer, allowing eight 
pounds of hops. This will keep all the year. Or it 
will make twenty gallons of ſtrong ale, and two hogf. 
heads of ſmall-beer that will keep al] the year. 
If you intend your ale to keep a great while, allow. 
a pound of hops to every buſhel; if to op ſix months, 
e hogſhead; if for preſent drinking, 
three pounds to a hogſhead, and the fofteft and clear- _ 
ef wager gov 5an. gk... et io | 
Obſerve the day before to have all your veſſels very 
clean, and never uſe yout tubs for any other uſe ex- 
cept to make wines. 4p 6 
Let your caſk A very clean the day before with 
boiling water; and if your bung is big enough, ſcrub 
them well with a little . bircch-broom or bruſh; bur if 
they be very bad, take out the heads, and let them be 
ſcrubbed clean with a:hand-bruſh, ſand, and fullers- 
earth, Put on the head again, and ſcald them well, 
throw into the barrel a piece of unſlacked lime, and 
ſp the bung cloſe. en IR 
The firſt copper of water, when it boils, pour into 
your maſh-tub, and let it be cool enough to ſee your 
face in; then put in your ma, and let it be well maſh- 
ed; have a copper of water boiling in the mean time, 
and when your malt is well maſhed, fill your maſhing. 
tub, ſtir it well again, and coyer it over with the ſacks. 


Let it ſtand three hours, fet a broad ſhallow tub under 


the cock, let it run very ſoftly, and if it is thick throw 
it,pp again till it runs fine, then throw a handful of 
bops in the under tub, let the maſh run into it, and 


mill Four tubs till all is run off, Have water doiling in 


* 
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the copper, and lay as much more on as you have occa- 
ſion for, allowing one third for boiling and waſte, Let 

that ſtand an hour, boiling more water to fill the maſh- 


tub for ſmalk-beerz. let the fire down a little, and put 

it into tubs enough to fill your maſu. Let the ſecond 
maſb be run off, and 5H your copper with the firſt 
wort; put in part of your hops, and make it boil 


quick. About an hour is long enough, when it is half 


boiled, throw in a handful of ſalt,” Have a clean 


white wand and dip it into the copper; and if the wort 


feels clammy it is boiled enough ; then ſlacken your 


fire, and take off your wort. Have ready a large tub, 


put two ſticks acroſs, and ſet your ſtraining baſket over 


the tub on the ſticks, and ſtrain * wort thraugh it. 
Put your other wort on to boil with th 

let your maſh be covered again with water, 'and thin 
your wort that is cooled in as many things as you can; 
for the thinner it lies, and the © quicker it cools the 
better, When quite cool, put It into the tunning- 
tub. Throw a handful af ſalt into every boil.” When 
the maſh has ſtood an haut draw it off, then fill your 
maſh with cold water, take off the wort in the copper 
and order it as before. When cool, add to it the 1 ſt 
in the tub; ſo ſoon Ar one copper, fill the, 
other, ſo boil your ſmall-beer well. Let the laſt maſh 
run of, and when both are boiled with freſh hops, 
order them as the two firſt boilings; when cool empty 
the maſh tub, and put the ſmall-beer to work there. 


When cool enough work it, ſet a wooden bowl full of 


yeaſt in the beer, and it will work over, with a little. 
of the beer in.the boil. /. Stir your, tun up every twelve 
tours, ler it ſtand two days, then tun it, taking off the 
yeaſt, Fill your veſſels full, and fave ſome to fill your 
darrels; let it ſtand till it has done working; then. 
hy on your bung lightly far a fortnight, after hat 
ſtop it as cloſe as yo cant; Mind you have a vent-peg 


at the top of the veſſel; in warm weather, open it;. 


and if your drink hiſſes, as it often will, toofen til! it 

has done, then top ir cloſe 1 If you ean boil 
your ale in one boiling it is beſt, if your copper will. 
allow of it; if bot, boy) it as conveniency ſerves. 


the reſt of the ops z. 


When « comie ie draw; youP: beer, a0 Bas it is. 
not fine, draw off 2 gallon, and ſet it on the fire, with 
two ountes of iſinglaſs cut ſmall and beat. Diſſolve 
it in the beer over the fire: when, it is. all melted, let 
it ſtand till it is cold, and bas dooe fermenting,. 


Fa which muſt lay looſe on till done ferment! 

& then ſtop it cloſe for. mot. 

: Take great care your caſks ate not muſty, or W 
4 41 RE PIR nee eee 
i . 

3 You avs to wall your coils with cold water before: 
4 you ſcald them, and they Mould Re a day or two. 
r einen clean them well. then ſcald them.. | 79 
bs | The beft Thing for Rope... „ 
4 MIX 1 handfuls of bean-flour, and one handful 
1 af ſalt, throw this into a kilderkin of beer, do not ſtop 
4 it cloſe till it has done fermenting, then let it ſtand a 
2 month, and draw it off; n Gy will 
* Wu 9 Siri ee t 8 
r ie Barrel her ks tivhied b. Ms 
r TO a kilderkin of r throw in at the bung a 
ſt vart of oatmeal, lay' the bung on looſe two or three. 
©, 25 ſtop it down Cloſe; and let it ſtand a month = 
h Some throw op piece of. chalk as big as à turkey's 
„ egg, ood, when it has done MOU Ry it cloſe for 4 
Y then r „ 6 | 
= EO make . after. * Way... 

de mae ee 
— it in the koeading-trough a? one end, take a gallon of 
en water (which we call liquor), and ſome z: ſtir it 
at into the liquor till it- looks ot a good brown colour aud 
L 4-4 to curdle,. ſtrain and mix it with your flous till. 
> it is about the thickoeſs of a ſeed - cake ; then cover it 
it I: with the lid of the trough; and let it tand three-haurs,, 
ail. and as ſoon as you fee it. begin to fall, take a gallon 
ill more of liquor; weigh three quarters of a pound of 


faltz and with your hand mix it well with the water: 
| * 23 make: your dovgh of a 


*% 
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moderate thickneſs, fit to make up into loaves; then 
cover it again with the lid, and let it ſtand three hours 
more, In the mean time, put the wood into the oven 
and heat it. It will take two hours heating. When 
your ſpùnge has ſtood its proper time, clear the oven, 
and begin to make your bread. Set it in the oven, and 
cloſe it up, and three hours will bake it. When once 


it is in, you muſt not open the oven till the bread. is 


baked ; and. obſerve in ſummer that your water be 
milk-warm, and in winter as hot as you can bear your 
finger in it, OT, 


Note, As to the quantity of liquor your dough will- 


take, experience will teach you in two or three times 
making, for all flour does. not want the ſame quantity 
of liquor; and if you make any quantity, it will raiſe 
up the lid and run over. 45 
To make French Bread. : 
TAKE three quarts of water, and one of milk; in 
winter ſcalding hot, in ſummer a little more than milk- 
warm. Seafon it well with ſalt, then take a pint and 
a half of good ale-yeaſt not bitter, lay it in a gallon 
of water the night before, pour it off the water, ftir 
in your yeaſt into the milk and water, then with your 
hand break in a little more than a quarter of a pound 
of butter, work it well till it is diffolved, then beat up 
two eggs in a baſon, and ſtir them in, have about a 
. peck and a half of flour, mix it with your liquor; in 
winter make your dough pretty ſtiff, in ſummer more 
ſhack : ſo that you may uſe a little more or leſs of flour, 
according to the ſtiffaeſs of your dough; mix it well, 
bur the leſs you work. the better. Make it into rolls, 
and havg a very quick oven. When they have lain 
about a quarter of an hour turn them on the other 
ſide, let them lie about a quarter longer, take them 
out and chip all your French bread with a knife, which 
is better than raſping it, and make it look ſpungy and 
pf a ſine yellow, whereas the raſping takes off all that 


fine colour, and makes it look too ſmooth. You mult: 


ſtir your liquor into the flour as you do for pie - cruſt. 


After your dough is made cover it with a cloth, and 


let it he o riſe while the oven is heating. 


* 
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Doo make Muffins and Oat«Cakes. © 

TO a. buſhel of Herdfordſhire white flour, take a 
pint and a half of good-ale-yeaſt, from pale-malt, if 
you can get it, becauſe it is' whiteſt; let the yeaſt lie 
in water all night, the next day pour off the water 
clear, make two gallons of water juſt milk-warm, not 
to ſcald yh _—_ and two ounces of ſal: ; mix your 
water, yealt, and ſalt well together for about a quarter 
of an hour; then ſtrain it and mix up your Cough as 
light as poſſible, and let it he in your trough an hour 
to riſe; then with your hand roll it, and pull it into 
little pieces ahout as big as a large walnut, roll them 
with your hand like a ball, lay them on your table, 
and as faft as you do them lay a piece of flannel over 
them, and be ſure to keep your dongh covered with 
flannel ; when you have rolled out all your dough begin 
to bake the firſt, and by that time they will be ſpread 
out in the right form; lay them on your iron; as one 
ſide begins to change colour turn the other, take great 
care they do not burn, or be too much diſcoloured, 
but that you will be a judge of in two or three makx- 
ings. Take care the middle of the iron is not too hot, 
as it will be; but then you may put a brick- bat or two 
in the middle of the fire to flacken the heat. The 
thing yau bake on muſt be made thus: 

Build a place as if you was going to ſet a copper, 
and in the ſtead of a copper, a piece of iron all over 
the top fixed in form juſt the ſame as the bottom of 
an iron pot, and make your fire underneath with coal 
as in a copper: Obſerve, muffias are made the ſame ' 
way; only this, when you pull them to pieces roll 
them in a good deal of flour, and with a rolling-pia 
roll them thin, cover them with a piece of flannel, 
and they will riſe to a proper thickneſs; and if ou 
find them too big or too little, you muſt roll dough 
accordingly. 'Theſe muſt not be the leaſt diſcoloured. 
When you eat them, toaſt them criſp en both ſides, 
then with your hand pult them open, and they will be 
like a honeycomb; lay in as much butter as you intend 
to uſe, then clap'them together again, and ſet it by the 
fire. When you think the butter is melted turn them, 
that both ſides may be buttered alike, but do not touch 


| 
| 


This is your leaven : then the night before you intend 


S 
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them with a knife, either to ſpread or-cut them open, 


if you do they will be as heavy as lead, only when th 
are — 488 and done, you may cut them acroſs with 
a knife. e 1 : 

Note, Some flour will ſoak up a quart or three pints 
more water than other flour; then you muſt add more 
water, or ſhake in more flour in making up, for the 


dough muſt be as light as poſſible. a 
AJ Receipt for making Bread without Barn by the help- 
| of. A Leaven.. | | | 

TAKE a lump of dough, about two pounds of your 
Taft making, which has been raiſed by barm, keep it 
by you in a wooden veſſel; and cover it well with flour. 


to bake, put the ſaid leaven to a peck of flour, and. 


work them well together with warm water, Let it lie 


in a dry wooden veſfel, well covered with a linen cloth 
and a blanket, and keep it in a warm place. This- 
dough kept warm will riſe again next morning, and 
will be ſufficient to mix with two or three buſhels of 
flour, being worked up with warm water, and a little 
ſalt. When it is well worked op, and thoroughly 
mixed with all the flour, let it be well covered with 
the linen and blanket, until you find it riſe; then 
knead it well, and work it up into bricks or loaves,. 


making the loaves broad, and nor fo thick and high 


as is frequently done, by which means the bread wilt: 
be better baked. Then bake your. bread. a 
Always cep by you two or more pounds of the 
dough of your laft baki 
make leaven to ſerve from one baking day to another; 
the more leaven is put to the fleur, the lighter and 
ſpungier the bread will be. The freſſter the leaven, 
the bread will be the leſs fou. * 
ä | From the Dublin Society. 


A. Method to preſerue a large Stock of .Yeaftl, which will 
Lee and be of uſe for 2 Months either to mate 
Bread or Cates. 71 
WIIEN you have yeaſt in plenty, take a quantity 

of it, ſtir ad work it well with a whiſk until it be- 

comes liquid and thin, then get a large wooden plat- 


ng well covered with flour, to- 


little 1 
heat | 
will b 


off a | 
till th 
pound 
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ter, eovler; or tub, clean and dry, and with a foft . 
bruſh lay a thin layer of the yeaſt on the tub, and turn 
the mouth downwards that no duſt may fall upon it, 
but ſo that the air may get under to dry it. When 
that coat is very dry, then lay on another till you have 
a ſufficientzquantity, even two or three inches thick, 
to ſerve for ſeveral months, always taking care the 
yeaſt in the tub be very dry before you lay more on. 

n you have occaſion to uſe this yeaſt cut a piece 
„and lay it in warm water; ſtir it together, and it 
will be fit for uſe. If it is for brewing, take a large 
| handful of birch tied together, and dip it into the 
yeaſt and hang it up to dry; take great care no duſt 
comes to it, ns ſo you may do as many as you pleaſe. 
When your beer is fit to ſt to work, throw in one 
of theſe, and it will make it work as well as if you 
had freſh yeaſt. 57 | 

You muſt whip it about in the wort, and then let 
it liez when the vat works well, take out the broom, 
and dry it again, and it will do for the next brewing. 

Note, In the building of your oven for baking, 
obſerve that you make it round, low roofed, and a 
little mouth; then it will take leſs fire, and keep in the 
heat better than a long oven and high roofed, and 
will bake the bread better. | | 


— 


CHAP. XVIII. 
JARRING CHERRIES, AND PRESERVES, &c. 


To jar Cherries, Lady North*s ay. 


18 twelve pounds of cherries, ſtone them, put 
them in your preſerving-pan, with three pounds 
of double-refined ſugar and a quart of water ;. then 
ſet them on the fire till they are ſcalding hot, take them 
off a little while, and ſet on the fire again. Boil them 
till they are tender, then ſprinkle them with half a 
pound of double-refined ſugar pounded, and ſkim. - 


[ 
| 
| 
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let them ſtand in the ſyrup 


e 


them clean. Put them all together in a China bowl, 
ee days; drain them 
through-a fieve, take them out one by one, with the 
holes downwards on a wicker ſteve, then ſet them in 
a ſtove to dry, and as they dry turn them upon clean 
fieves. When they are dry enough, puta clean white 
ſheet of paper in a preſerving-pan, then put all the 
cherries in with another clean white ſheet of paper on 
the top of them; cover them cloſe with a cloth, and 
ſet them over a cool fire till they ſweat. Take them 
off the fire, then let them ſtand till they are cold, and 
put them in boxes or jars to keep. 
To dry Cherries. *© 
TO four pounds of cherries put one pound of ſu- 


gar, and juſt put as much water to the ſugar as will 
wet it; when it is melted, make it boil; ſtone your 


cherries, put them in, and make them boil; ſkim them 


two or three times, take them off, and let them ſtand 
in the ſyrup two or three days, then boil your ſyrup 
and put to them again, but do not boil your, cherries 
any more, Let them ſtand three or four days longer, 
then take them out, lay them in ſieves to dry, and lay 
them in the ſun, or in a flow oven to dry; when dry, lay 


them in rows in papers, and fo a row of cherries, and 


a row of white paper in boxes. h 
To preſerve Cherries with the Leaves and Stalks green. 


FIRST dip the ſtalks and leaves in the beſt vinegar 


boiling hot, ſtick the ſprig upright in a ſieve till they 
are dry; in the mean time boil ſome double-refined 


ſugar to ſyrup, and dip the cherries, ſtalks and leaves, 


in the {y:up, and juſt let them ſcald; lay them on a 


ſieve, and boil the ſugar to a candy height, then dip 


the cherries, ftalks, leaves, and all; then ſtick the 
branches in ſieves, and dry them as you do other 


ſweetmeats. They look very pretty at candle- light in 


a deſert. 


To make Orange Marmalade. 


TAKE the cleareſt Seville oranges, and cut thgm 
in two; take out all the pulp and juice into a pan, and 


pick all the ſkins and ſeeds out ; boil the rinds in bard 
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water till they are very tender, and change the water 
three times! while they are boiling, and then pound 
them in a mortar, and put in the juice and pulp; -put 
them in a preſerving-pan, with donble their weight of 
loaf-ſugar, ſet it over a flow fire, boil it gently forty | 
minutes, put it into pots. Cover it with brandy-paper, 
and tie it down cloſe. nt Tk 

To make White Marmalate. 

PARE and core the quinces as faſt as you can, then 
take to a pound of quinces (being cut in pieces, leſs 
than half quarters) thee quarters of a pound of 
double-refined ſugar beat ſmall, then throw half the 
ſugar on the raw quinces, ſet it on a flow fire till the 
ſugar is melted, and the quinces tender; then put in 
the reſt of the ſugar, and boil it up as faſt as you 
can. When it is almoſt enough, put in ſome jelly 
and boil it apace; then put it up, and when it is quite 
cold, cover it with white paper . | 


To make Red Marmalade. 


TAKE full ripe quinces, pare and cut them in quar- 
ters, and core them; put them in a ſauce-pan, cover 
with the parings, fill the ſauce-pan nearly full of ſpring- 
water, cover it cloſe, and ſtew them gently till they 
are quite ſoft, and a deep pink colour; then pick out 
the quinces from the parings, and beat them to a pulp 
in a mortar; take their weight in loaf-ſugar, put in as 
much of the water they were boiled in as will diflolve 
ie, and boil and ſkim it well; put in your quinces, and 
boil them gently three quarters of an hour; keep ſtir- 
ring them all the time, or it will ſtick to the pan and 


—_ put it into flat pots, and when cold tie it down 
cloſe, 


To preſerve Oranges whole. 


TAKE the beſt Bermudas or Seville oranges you can 
get, and pare them with a pen-knife very thin, and 
lay your oranges in water three or four days, ſhifting 
them every day; then put them in a kettle with fair wa- 
ter, and put a board on ther to keep them down 
In the water, and have a ſkillet on the fire with water, 

that may be ready to ſupply the kettle with boiling _ 
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water; as it waſtes it muſt be filled up three or four 


times, while the oranges are doing, for they will take 
up ſeven or eight hours boiling z. they muſt be boiled 
till a white ſtraw will run through S 

them out, and ſcoop the ſeeds out of them very care- 
fully, by making a little ho'e in the top, and weigh 
them. To every pound of oranges put a pound and 
three quarters of double-refined ſugar, beat well and 
ſifted through a clean lawn ſieve, filf your oranges 


with ſugar, and ſtrew ſome on them. Let them he a 


little while and make your jelly thus. 


Take two dozen of pippins ag John-apples, and lice 


them into water, and when they are boiled tender ſtrain 
the liquor from the pulp, and to every pound of oran- 
ges you muſt have a-pint and a half of this liquor, 
and put to it three quarters of the ſugar you left in 
filling the oranges, ſet it on the fire, and let it boil, 
Kim it well, and put it in a clean earthen pan till it 
is cold, then put it in your ſkillet ; put in your oran- 
ges ; with a ſmall bodkin job-your oranges as they are 
boiling to let the ſyrup into them, ſtrew on. the reſt. 
of your ſugar whilſt they are boiling, and when they 
look clear take them up and put them. in your-glaſſcs,. 
put one in a glaſs juſt fit for them, and boil the ſyrup 
till it is almoſt a jelly, then fill up your glaffes. When. 
they are cold paper them up, and keep them in a dry 


place. 


Or thus; Cut a hole out of the ſtalk. end of your 


orange, as big as a ſixpence, ſcoop out all the pulp 
very clean, tie them ſingly in muſlin, and lay them 


two days in ſpring-water;. change the water twice a 
a day; and boil them in the muſlin till tender; be 
careful you keep-them covered with water, weigh the 
oranges before you ſcoop them; to every pound add 
two pounds of double-refined ſugar, and a pint of wa- 


ter; boil the fugar and water with the orange juice to 


a fyrup, ſkim it well, let it ſtand till it is cold, take 
the oranges out of the muſlin, and put them in, and 
boil them till. they are quite clear, and put them by 
till cold; then "pare and core ſome green pippins,. 
and boil them. in water till it is very. ſtrong of the 
pippin ; do not ſtir them, put them down gently 
wich the back. of a ſpoon, aud ſtrain the liquor 


em, then take 


them 


* 
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through a jelly- bag, till it is clear. Put to every pint 


of liquor a pound of double-refined fugar, and the juice 


of a lemon, ſtrained as clear as you can; boil it to a 


\ ſtrong jelly; drain the oranges out of y6ur ſyrup, and 


put them in glaſs or white ſtone jars, of the ſize of 
the orange, and pour the jelly on them. Cover them 
with brandy papers, and tie them over with a bladder. 
You may do lemons in the ſame manner. 
Fl Quin es whole. LY 

TAKE your quinces and pare them; cut them in 
quarters, or leave them whole, which you pleaſe. Put 
them into a ſauce-pan, and cover them with hard wa- 
ter; lay your parings over them, to keep them under 
water ; cover your ſauce-pan cloſe, that no ſteam can 
come out; ſet them over a flow re till they are ſoft 
and a fine pink colour; then let them ſtand till cold. 
Make a ſyrup of double-refined ſugar, with as much 
water as will wet it; boil and ſkim it well. Putin 
your qunices, let them boil ten minutes; take them 
off, aud let them ſtand three hours; then boil them 
till the ſyrup is thick, and the quinces clear; then put 
them in deep jars, and when oold put brandy paper 
over them, and tie them down cloſe. | 


To make Conſerve of Red Roſes, or any other Flowers. 


TAKE. roſe-buds, or any other flowers, and pick 
them; cut off the white part from the red, and put 
the red flowers, and ſift them through a ſieve, to take 
out the ſeeds; then weigh them, and to every pound 
of flowers take two pounds and a half of loaf-ſugar ; 
beat the flowers pretty fine in a ſtone mortar, then 
by degrees put the ſugar to them, and beat it very 
well, till it is well incorporated together; then put it 
into gallipots, tie it over with paper, over that a lea- 


ther, and it will keep ſeven years. 


To make Conſerve of Hips. 


GATHER hips before they grow ſoft, cut of the 
heads and, ſtalks, flit them in halves, take out all the 


| ſeeds and white that is in them very clean, then put 
them into an earthen pan, and ſtir them every day, 


or they will grow moufdy. Let them ſtand till they 
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are ſoft en h to rub them throu h a coarſe hair. 
ſieve; as the pulp comes take it off the ſieve: they 


are a dry berry, and will require pains to rub them 


through. Then add its weight in ſugar, mix them 
well together without boiling, and ktep it in deep 
gallipots for uſe. | * 
| To make Syrup of Roſes. | 
INFUSE three pounds of damaſk roſe- leaves in a 


gallon of warm water, in a well-glazed earthen pot, 
with a narrow mouth, for eight hours, which ſtop ſo 


_ cloſe that none of the virtue may exhale. When they 


have infaſed ſo Jong, heat the water again, ſqueeze 


them out, and put in three pounds more of roſe- leaves, 


to infuſe for eight hours more; then preſs them out 


very hard; then go every quart of this infuſion add 
four pounds of fine ſugar, and boil it to a ſyrup. 


a gentle fire. 


To make Syrup of Citron. 
PARE and flice your citrons thin, lay them in a 
baſon, with layers of fine ſugar, The next day pour 
off the liquor into a glaſs, fkim'it, and clarify it over 


To make Syrup of Clove-Gilliflowers, 
CLIP your gilliflowers, forinkle them with fair 


water, put them into an earthen pot, ſtop it up very 


cloſe, ſet it in a kettle of water, and let it boil for two 


hours; then ſtrain out the juice, put a pound and a 
half of ſugar to a pint of juice, put it into. a ſkillet, 
ſer it on the fire, keep it ſtirring till the ſugar is all 


' melted, do not let it boil; then ſet it by to cool, and 


[00 


Then to every pound of your! 


Put it into bottles, | | 
| To make Syrup of PeacksBloſſoms. 
INFUSE peach-bloffoms in hot water, as much 23 
will handſomely cover them. Let them ſtand in bel- 


neo, or in ſand, for tweuty-four hours covered cloſe; 
then ſtrain out the flowers from the liquor and put in 


Freſh flowers. Let them ſtand to infufe as before, then 


ſtrain them our, and to the liquor put freſh peach · bloſ- 
ſoms the third time, and, if you pleaſc, a fourth time. 
nfufion add two pounds 


N 
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of double-refined fugar; and ſetting. it in ſand, or 
balneo, make a fyrup, which keep for uſe. - 


| To make Syrup of Quincer. | 

GRATE. quinces, paſs their pulp through a clot 
to extract the juice, ſet their juices'in the ſun to ſetthe, 
or before the fire, aud by that ns clarify it ; for 
every four ounces of this juice take a pound of ſugar 
boiled brown. If the putting in the juice of the quin- 
ces ſhould check the boiling of the ſugar too much, 
give the ſyrup ſome boiling till it becomes pearled; 
then take it off the fire, and when cold, put it iuto 

the bottles. : , : 


To preſerve Apricots. 

TRE your apricots, ſtone and pare them thin, and 
take their weight in double-refined ſugar, beaten and 
fifted; pat your, apricots in a filver” cup or tankardg 
cover them over with ſugar, and let them ſtand ſo all 
night. The next day put them in a preſerving-pan, 
ſet them on a gentle fire, and l them ſimmer a little 
while, then let them boil till tender and clear, taking 
them off ſometimes to turn and ſkim. Keep them un- 
der the liquor as they are doing, and with a ſmall clean 
dodkin, or great needle, job them, that the ſyrup may 
penetrate into them. When they are enough, take 
them up, and put them in glafſes. Boil and ſkim your 
ſyrup; and when it is cold, put in your apricots. Put 
drandy paper over, and tie them cloſe. 


To preſerve Damſons whole. 


vou muſt take ſome damfons and cut them in pie- 
ces, put them in a-ſkillet over the fire, with as much 


water as will cover them. When they are boiled, and 1 | 
the liquor pretty ſtrong, ſtrain it out. Add for every 4 
2 of the damſons wiped clean, a pound of ſingle- WH 
refined ſugar, put the third part of your ſugar into ide 
liquor, ſet it over the fire, and hen it ſimmers, put } 
in the damſo:is, Let them have one good boil, and " ii 


take them off for half an hour, aovered up cloſe; then . 
ſet them on again, and let them ſimmer over the fre 
after turning them; then take them out and put them Wl. | 
in a baſpo, ſtrew all the ſugar that was left on them, 55 
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and pour the hot liquor over them. Cover them vp, 
and let them ſtand till next day, then boil them up 
again (Hl they are enough. Take them up, and put 


them in pots; boil the liquor till it jellies, aud pour 


it on them when it is almoſt cold ; ſo paper them up. 


To candy any Sort of | Flowers, > © 
TAKE the beſt treble-refined ſugar, break it into 
lumps, and dip it piece by piece into water, put them 
into a veſſel of filver, and melt them over the fire; 


when it juſt doils, ſtrain it, and ſet it on the fire again, 


and let it boil till it draws in hairs, which you may 
perceive by holding up your fpoon; then put in the 
flowers, and ſet them in cups or glaſſes. When it is 
of a hard candy, break it in lumps, and lay it as bigh 
as you pleaſe. Dry it in a ſtove, or in the ſun, and it 
will look like ſugar-candy, x... 
To preſerve Gooſeberries whole without floning. 
TAKE the largeſt preſerving gooſeberries, and pick 
off the black eye, But not the fta)k3 then ſet them 
over the fire in a pot of water to ſcald, cover them 
very cloſe, but not boil or break, -and when' they are 


tender take them up into cold water; then take a pound 


and a half of double. refined ſugar to a pound of gooſe- 


| berries, and clarify the ſugar with water, a pint to 2 


pound of ſugar, and when your ſyrup is cold, put 


the gooſeberries ſingle in your preſerving-pan, put the 


ſyrup to them, and ſet them on a gentle fire; let them 
boil, but not too faſt, leſt they break; and when they 
have boiled, and you perceive that the. ſugar has en- 


tered them, take them off, cover them with white pa- 


per, and ſet them by till the next day. Then take 
them out of the ſyrup, and boil the ſyrup till it be- 


gins to be ropy; ſkim it, and put it to them again, 


then ſet them on a gentle fire, and let them ſimmer 


- gently, till you perceive the (yrup will rope; then take 


them off, ſet them by till they age cold, cover them 


.with paper, then boil ſome gooſeberries in fair water, 
and when the liquor is ſtrong enough, ftrain it our. 


Let it ſtand to ſettle, and to every pint take a pound 
of double-refined ſugar, then make a jelly of it, put 


the gooſeberries in glaſſes when they are cold cover 
them with the jelly the next day, paper them wet, and 
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then half dry the paper that goes in the inſide, it 
cloſes down better, and then white paper over the 
glaſs. Set 1n your ſtove, or a dry place. 


To preſerve White Walnuts. 


FIRST pare your walnuts till the white appears, 
and nothing elſe. You muſt be very caretul in the 
doing of them, that they do not turn black, and as 
faſt as you do them, throw them into ſalt and water, 
and let them lie till your ſugar is ready. Take three 

unds of good loat-ſugar, put it into your preferv- 
ing- pan, ſet it over a charcoal fire, and put as much 
water as will juſt wet the ſugar. Let it boil, then 
have ready ten or a dozen whites of eggs {trained and 
beat up to froth ; cover your ſugar with a froth as it 
boils, and fkim it; then boil it, and ſkim it till it is 
as clear as cryſtal, then throw in your walnuts ; juſt 
give them a boil till they are render, then take them 
out, and lay them in a diſh to cool; when cool put 
them in your preſerving -pan, and when the ſugar is 
as warm as milk, pour it over them ; when quite cold, 
paper them down. 

Thus clear your ſugar for all preſerves, apricots, 
peaches, gooleberries, currants, &c. | 


To preſerve Walnuts green. 


WIPE them very clean, and lay them in ſtrong ſalt 
and water twenty-tour hours;-then take them out, 
and wipe them very clean, have eady a ſkillet of wa- 
ter boiling, throw them in, let them boil a minute, 
and take them out. Lay them on a coarſe cloth, and 
boil your ſugar as above; then juſt give your walnuts 
a ſcald in the ſugar, ta«e them up, and lay them to 
cool, Put them iu your preſerving-pot, and pour on 
your ſyrup as above. | 


To preſerve the large Green Plums, 


FIRST dip the ſtalks and leaves in boiling vinegar ; 
when they are dry, have your ſyrup ready, and firſt 
give them a ſcald, and very Carefully with a pin take 
off the ſkin; boil your ſugar to a candy height, 
and dip in your plums, hang them by the ſtalk to dry, 
and will look finely ente and by hanging 
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that way to dry, will have a clear drop at the top. You 
muſt take great care to clear your ſugar nicely, 


To preſerve Peaches. 


TAKE the largeſt peaches you can get, not over 
ripe, rub off the lint with a cloth, and run them down 
the ſeam with a pin'ikin deep; cover them with French 
brandy, tie a bladder over them, and let them ſtand 
a week, Make a ſtrong ſyrup, and boil and ikim it 
well; take the peaches out of the brandy, and put 
them in and boi! them till they look clear ; then take 
them out, and put them in glafſes, mix the ſyrup 
with the branty, and when cold pour it over your 
peaches, Tie them cloſe down with a bladder and 
leather over it. 


To make Quince Cakes. 


YOU muſt let a pint of the ſyrup of quinces, with 
a quart or two of raſpberr es, be boiled and clarified 
over a clear gentle fire, taking care that it be well ſkim- 
med from time to time ; then add a pound and a halt 
of ſugar, cauſe as much more to be brought to a can- 
dy height, and poured in hot. Let the whole be 
continually ſtirred about till it is almoſt cold, then 
ſpread it on plates, and cut it out into cakes. 


CHAP. Mx. 


To make Anchovies, Vermicelli, Catchup, Vinegar; 
and to keep Artichokes, French Beans, &c. 


To make Anchovies. 


2 a peck of ſprats, two pounds of common ſalt, 
a quarter of a pound of bay-ſalt, four pounds of 
ſalt-petre, two ounces of ſal-prunella, two penny- 
worth of cochirieal ; pound all in a mortar, put them 
into a ſtone-po, a rcw of ſprats, 1:yer of your com- 
pound, aud ſo on to the top clte.nately. Prels them 
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hard down, cover them cloſe, let them ſtand fix. 
months, and they will be fit for uſe. Obſerve that 
your ſprats be very freſh, and do not waſh or wipe 
them, but juſt take them as they come out of the 
water. 


To pickle Smelts, where you have plenty. 


TAKE a quarter of a peck of ſmelts, half an 
ounce of pepper, half an ounce of nutmeg, a quarter 
of an ounce of mace, half an ounce, of falt-petre, a 
2 of a pound of common ſalt, beat all very 

ne, waſh and clean the ſmelts, gut them, then lay 
them in rows in a jar, and between every layer of 
ſmelts ſtrew the ſeaſoning with four or five bay-leaves, 
then boil red wine, and pour ever them enough to co- 
ver them. Cover them with a plate, and when cold 
tie them down cloſe. They excecd anchovies. . 


To make Ver micelli. 


MIX yolks of eggs and flour together in a prett 
Riff paſte, ſo as you can work it up cleverly, and roll 
it as thin as it is poſſible to roll the paſte. Let it dry 
in the ſun; when it is quite dry, with a very ſharp 
knife cut it as thin as pollible,. and keep it in a dry 
place. It will run up like little worms, as verm-celli 
does; though the beſt way is to run it through a coarſe 
ſieve, whilſ the paſte is ſoft, If you want ſome to be 
made in haſte, dry it by the fire, and cut it ſmali. It 
will dry by the fire in a quar:er of an hour. This 
far exceeds what comes from abroad, being freſher, 


To make Catchup. 


TAKE the large flaps of muſhrooms gathered dry, 
and bruiſe them; put ſome at the bottom of an earthen 
pan; ſtrew ſome ſalt over, then muthrooms, then 
ſalt, till you have done. Put in halt an ounce of cloves 
and mace, and the like of all- ſpice. Let them ſtaud 
ſix days, ſtir them up every day, they ſend then 10 
the oven, and bake them gently for four hours. 1 ake 
them out, and ſtrain the liquor through a cloth, or 
fine ſieve. To every gallon of liquor add a quart of 
red wine, If not ſalt cuough, add a little more, a 
race or two of ginger cut 1 boi! it till on- quart 
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is waſted; ſtrain it into a pan, and let it be cold. 
Pour it from the ſettlings; bottle it, and cork it 
tight. 53 
: Another Way to make Catchnp. 


TAKE the large flaps, and ſalt them as above; boil 
the liquor, ſtrain it through a thick flannel bag ; to 
a quart of that liquor put a quart of ſtale beer, a large 
ſtick of horſe-radiſh cut in little flips, five or ſix bay- 
leaves, an onion ſtuck with twenty or thirty cloves, a 
quarter of an ouhce of mace, a quai ter of an ounce 


of nutmegs beat, a quarter of an ounce of black and 


white pepper, a quarter of an ounce of all- ſpice, and 
four or five races of ginger. Cover it cloſe, and let it 


ſimmer very ſoftly till about one-third is waſted; then 


{train it through a flannel bag: when it is cold bottle 
it in piat bottles, cork it cloſe, and it will keep a great 
while. The other receipt you have in the chapter for 
the Sea. | | 


Artichokes to keep all the Year. 


BOIL as many artichokes as you intend to keep; 
boil them ſo as juſt the leaves will come out; then pull 


off all the leaves an chcke, cut them from the ſtrings, 


lay them on a tin-plate, and put them in an oven 
where tarts are drawn; let them ſtand till the oven is 
heated again, take them out before the wood is put 
in, aud ſet them in again, after the tarts are drawn ; 
ſo do till they are as dry as a board, then put them in 
a paper bag, and hang them in a dry place, You 
ſhould lay them in warm water three or four hours be- 
fore you uſe them, ſhifting the water often. Let the 
laſt water be boiling hot. They wil] be very tender, 


and eat as fine as tieſh ones, You need not dry all 


your bottoms at once, as the leaves are good to eat, ſo 
boil a dozen at a time, and fave the bottoms for this 


uſe. 5 | 
To keep French Beans all the Tear. 


TAKE fine young beans, gather them on a very 
Gne day, have a large one jar ready, clean and dry, 


hay a layer of falr at the bottom, and then a layer of 


beans, then ſalt, aud then beans, and ſo op till the 
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jar is full; cover them with ſalt, tie a coarſe cloth over 
them, and a board on that, and then a weight to keep 
it cloſe from all air; ſet them in a dry cellar, and 
when you uſe them cover them cloſe again; waſh them 
you took out very clean, and tet them lie in ſoft water 
twenty-four hours, fhifting the water often; when 

ou boil them do not put any falt in the water. The 
beſt way of dreſſing them is, boil them with juſt the 
white heart of a ſmall cabbage, then drain them, chop 
the cabbage, and put both into a ſauce-pan with a 
piece of butter as big as an egg, rolled in flour, ſhake 
a little pepper, and put in a quarter of a pint of good 
gravy, let them ſtew ten minutes, and then diſh them 
up for a ſide-diſn. A pint of beans to the cabbage. 
You may do more or leſs, juſt as you pleaſe. 


To keep Green Peas till Chriſtmas. 


TAKE fine young peas, ſhell them, throw them in- F 


to boiling water with ſome ſalt in, let them boil five er 
ſix minutes, throw them into a cullender to drain; 
then lay a cloth four or five times double on a table, 
and ſpread them on; dry them very well, and have 
your bottles ready, fill them and cover them with 
mutton-fat fried ; when it is a little cool, fill the necks 
almoſt to the top, cork them, tie a bladder and a lath 
over them, and ſet them in a cool dry place. When 


you uſe them, boil your water, put in a little ſalt, 


ſome ſugar; and a piece of butter; when they are 
boiled enough, throw them into a ſieve to drain; then 
put them into a ſauce-pan with a good plece of but- 
ter, keep ſhaking it round all the time till the butter 


is melted, then turn them into a diſh, and ſend them 
to table, | 


Another Way te preſerve Green Peas. 


GATHER your peas on a-very dry day, when they 
are neither old, nor too young, ſhell them, and have 
ready ſome quart bottles with little mouths, being 
well dried ; fill the bottles and cork them well, have 
ready a pipkin of roſin melted, into which dip the 


necks of the bottles, and ſet them in a very dry place, 


that is cool. 
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To heep Green Gooſeberries till Chriſtmas. 


PICK your large green gooſeberries on a dry day, 
have ready your bottles clean and dry, fill the bottles, 
and cork them, ſet them in a kettle of water up to the 
neck, let the water boil very ſoftly till you find the 
gooſeberries are coddled, take them out, and put in 
the reſt of the bottles till all are done ; then have 
ready ſome roſin melted in a pipkin, dip the necks of 
the bottles in, and that will keep all air from coming 
at the cork, keep them in a cold dry place where no 
damp is, and they will bake as red as a cherry, You 
may keep them without ſcaldivg, but then the ſkins 
will not be ſo tender, nor bake ſo fine. 


| To keep Red Gogſeberries. 
PICK them when full ripe ; to each quart of gooſe- 


berries put a quarter of a pound of Liſbon ſugar, and 
to each quarter of a pound of ſugar put a quarter of 


a pint of water; let it boil, then put in your gooſe. 


berries, and let them boil ſoftly two or three minutes, 


then pour them into little ſtone-jars; when cold cover 
them up, and keep them for uſe ; they make fine pies 
with little trouble. You may preſs them through a 
cullender; to a quart of pulp put half a pound of 
fine Liſbon ſugar, keep ſtirring over the fire till both 
be well mixed and boiled, and pour it into a ſtone- 
jar; when cold cover it with white paper, and it makes 
very pretty tarts or puffs. . 


To heep Walnuts all the Year. 


TAKE a large jar, a layer of ſea-ſand at the bot- 
tom, then a layer of walnuts, then ſand, then the 
nuts, and ſo on till the jar is tull; and be ſure they do 
not touch each other in any of the layers. When you 
would uſe them, lay them in warm water for an hour, 
ſhift the water as it cools ; then rub them dry, and 
they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other way. a 


Another Way to keep Lemons. 


TAKE the fine large fruit that are quite ſound and 
200d, and take a fine packthread abour a quarter of a 
yard long, run it through the hard nib at the end of 
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the lemon; then tie the ſtring together, and hang 
it on a little hook in an airy dry place; ſo do as 
many as you pleaſe, but be fuze they do not touch one 
another, nor any thing elſe, but hang as high as you 
can, Thus you may keep pears, &c. only trying the 
ſtring to- the ſtalk. 


To keep White Bullice, Pear-Plums, or Damſons, c. fr 
Tarts or Pies. 2 


GATHER them when full grown, and juſt as they 
begin to turn. Pick all the largeſt out, ſave two- 
thirds of the fruit, the other third put as much water 
to as you think will cover the reſt. Let them boil, 
and ſkim them; when the fruit is boiled very ſoft, 
then ſtrain it through a coarſe hair-heve; and to every 
quart of this liquor put a pound and a halt of ſugar, 
boil it, and ſkim it very well; then throw in your 
fruit, juſt give them a ſcald; take them off the fire, 
and-when cold put them into bottles with wide mouths ; © 


. pour your ſyrup over them, lay a piece of white pa- 


per over them, and cover thein with oil. Be ſure to 
take the oil well off when you uſe them, and do not 
put them in larger bottles than you think you ſhall 
make uſe of at a time, becauſe all thoſe forts cf fruits 
ſpoil with the air. 5 


To make Vinegar. 


TO every gallon of water put a pound of coarſe 
Liſbon ſugar, let it boil, and keep ſkimming it as long 
as the ſcum riſes; then pour it into tubs, and when 
It is as cold as beer to work, toaſt a good toaſt, and 
rub it over with yeaſt. Let it work twenty-four hours ; 
then have ready a veſſel iron-hooped, and well painted, 
fixed in a place where the ſun has full power, and fix 
it ſo as not to have any occaſion ta move it, When 
you draw it off, then fill your veſſels, lay a tile on the 
bung to keep the duſt out. Make it 1n March, and 
it will be fit to uſe in June or July. Draw it off into 
little ſtone bottles the latter end of June or beginning 


of July, let it ſtand till you want to uſe it, and it 


will never foul any more; but when you go to draw 

it off, and you find it not ſour enough, let it ſtand a 

month longer before you draw it off. For pickles to 
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go abroad uſe this vinegar alone; but in England you 
wiil be obliged, when you pickle, to put one half cold 
fpring-water to it, and then it will be full ſour with 
this vinegar, You need not boil unleſs you pleaſe, fer 
almoſt any ſort of pickles; it will keep them quite 
good, It will keep walnuts very fine without boiling, 
even to go to the Indies; but then do not put water 
to it. For green pickles, you may pour it ſcalding 
hot on two or three times. All other ſort of pickles 
you need not boil it. Muſhrooms only waſh them 
clean, dry them, put them into little bottles, with 
a nutmeg juſt ſcalded in vinegar, and fliced (whilſt it 
is hot) very thin, and a few blades of mace ; then fill 
up the bottle with the cold vinegar and ſpring-water, 

ur the mutton fat fried over it, and tie a bladder 
and leather over the top. Theſe muſhrooms will not 
be ſo white, but as finely tafted as if they were juſt 


gathered; and a {,oonful of this pickle will give ſauce - 


a fine flavour. 

White walnuts, ſuckers, and onions, and all white 
pickles, do in the ſame manner, after they are ready 
for the pickles. 


To fry Smelts. 


LET your ſmelts be freſh caught, wipe them very 
dry with a cloth, beat up yolks of eggs and rub over 
them, ſtrew crumbs of bread on, have ſome clear 
dripping boiling in a frying-pan, and fry them quick 
of a fine gold colour. Put them on a plate to drain, 
and lay them in your diſh, Garniſh with fried parſ- 
ley, with plain butter in a cup, 


To dreſs White-bait. 


TAKE white-bait freſh caught, and put them in 
a cloth with a handful of flour, and ſhake them about 


till they are ſeparated and quite dry; have ſome hog's 


lard boiling quick, fry them two minutes, drain them, 
and diſh up with plain butter and ſoy. : 


; To roaſt a Pound of Butter. 
LAY ir in ſalt and water two or three hours, then 


ſpit it, and rub it all over with crumbs of bread, with 


a little grated nutmeg, lay it to the fire, and as it 
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roaſts, baſte it with the yolks of two eggs, and then 
with crumbs of bread all the time it is roaſting; but 
have ready a pint of oyſters ſtewed in their own li- 
quor, and lay in the diſh under the butter; when the 
bread has ſoaked up all the butter, brown the outſide, 
and lay it on your oyſters. Your fire muſt be very 
flow, | | 


CHAP. xx. 
it . 


To diftil Walnut-Water. 


1 a peck of fine green walnuts, bruiſe them 
well in a large mortar, put them in a pan, with 
a handful of balm bruiſed, put two quarts of good 
French - brandy to them, cover them cloſe, and let 
thein lie three days; the next day diſtil them in a 
cold ſtill ; from this quantity draw three quarts, which 
you may do in a day. 


How to uſe this Ordinary Still. 


YOU muſt lay the plate, then wood aſhes thick at 
the bottom, then the icon pan, which you are to fill 
with your walnuts and liquor ; then put on the head 
of the (till; make a pretty briſk fire till the ſtill be- 
gins to drop, then flacken it ſo as juſt to have enough 
to keep the ſtill at work. Mind all the time to keep 
a wet cloth all over the head of the ſtill all the time it 
is at work, and always obſerve not to let the ſtill work 
longer than the liquor is good, and take great care 
you do not burn the ſtill; and: thus you may diſtil 
what you pleaſe. If you draw the till too far it will 
burn, and give your liquor a bad taſte, 
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To make Treacle- Mater. 


TAKE the juice of green walnut four pounds, of 
rue, carduus, marygold, and balm, of each three 
ounds, roots of butter-bur half a pound, roots of 
urdock one pound, angelica and maſter-wort, of 


each half a pound, leaves of ſcordium fix handfuls, 


Venice treacle and mithridate, of each half a pound, 
old Canary wine two pounds, white-wine vinegar fix 
pounds, juice of lemon fix pounds; and diſtil this in 
an alembic. 


To make Black Cherry-Water. 


TAKE fix pounds of black cherries, and bruiſe 
them ſmall; then put to them the tops of roſemary, 
ſweet marjoram, ſpearmint, angelica, balm, marygold 
flowers, of each a handful, dried violets one ounce, 
aniſe-ſeeds and ſweet fennel ſeeds, of each half an 
ounce bruiſed; cut the herbs ſmall, mix all together, 
and diſtil them off in a cold ſtill. 


To make Hyſterical Water. 


TAKE betony, roots of lovage, ſeeds of wild parſ- 
nips, of each two ounces; roots of ſingle- piony four 
ounces, of miſletoe of the oak three ounces, myrrh a 

uarter of an ounce, caſtor half an ounce; beat all 
theſe together, and add to them a quarter of a pound 
of dried millepedes : pour on theſe three quarts of 
mugwort-water, and two quarts of brandy ; let them 
ſtand in a cloſe veſſel eight days, then diſtil it in a cold 
ſtill paſted up. You may draw off nine pints of wa- 
rer, and ſweeten it to your taſte, Mix all together, 


and bottle it up. 
To diſtil Red Roſe Buds. 


WET your roſes in fair water; four gallons of roſes 
will take near two gallons of water, then ſtill them in 
a cold ſtill ; take the ſame ſtilled water, and put into it 
as many freſh roſes as it will wet, then till them 


again. 


Mint, balm, parſley, and penny-royal water, diſtil 
the ſame way. * | 
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To make Plague-W ater, 


Roots. Flowers. Seeds; . 
Angelica, Wormwood, Hart's tongue, 
Dragon, Succory, Horehound, 

May wort, Hy ſop, Fennel, 
Mint, Agrimony, Melilot, 
Rue, Fennel, St. John's wort, 
Carduus, Cowſlips, Comfrey, 
Origany, Poppies, Feverfew, 


Winter-ſavoury, Plaintain, Red roſe leaves, 


Broad thyme, Setfoyl, Wood-ſorrel, 
Roſemary, Vocvain, P.llitory of the wall, 
Pimpernell, Maidenhair, Heart's eaſe, 

Sage, Motherwort, Centaury, 

Fumatory, Cowage, Sea-drink, a good 
Coltsfoot, Golden-rod, handtul of each of 
Scabeous, Gromwell, the aforeſaid things. 
Borrage, Dill, Gentian-root, 
Saxafrage, Dock root, 

Betony, Butterbur-root, 
Liverwort, Piony-root, 
Germander, Bay- berries, 


Juniper-berrics, of 
each of theſe a pound. 


One ounce of nutmegs, one ounce of eloves, and 
half an ounce of mace; pick the herbs and flowers, 
and ſhred them a little. Cut the roots, bruiſe the ber- 
ries, and pound the ſpices fine; take a peck of green- 
walnuts, and chop them ſmall ; mix all theſe together, 
and lay them to ſteep in ſack lees, or any white wine 
lees, if not in good ſpirits; but wine lees are belt. Let 
them lie a week, or better; be ſure to ſtir them once 
a day with a ſtick, and keep them cloſe covered, then 
ſtill them in an alembic with a ſlow fire, and take 
care your ſtill does not burn. The fir', ſecond, and 
third running is good, and ſome of the fourth. Let 
them ſtand till cold, then put them together. 
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To make Surfeit-Water. 


YOU muſt take ſcurvy-graſs, brook- lime, water- 
creſſes, Roman wormwood, rue, mint, baum, ſage, 
clivers, of each one handful; green merery two hand- 
fuls; poppies, if freſh half a peck, if dry a quarter 
of a peck; cochineal, ſix penny-worth, ſaffron, ſix 
penny- worth; aniſe-ſeeds, carraway- ſeeds, coriander- 
ſeeds, cardamom ſeeds, of each an ounce; liquorice 
two ounces ſcraped, figs ſplit a pound, raiſins of the 
ſun ſtoned a pound, juniper-berries an ounce bruiſed, 
nutmeg 'an ounce beat, mace an ounce bruiſed, ſweet 
fennel-ſeeds an ounce bruiſed, a few flowers of roſe- 
mary, marygold and ſage- flowers; put theſe into a 
large ſtone-jar, and put to them three gallons of French 
brandy ; cover it cloſe, and let it ſtand near the fire for 
three weeks. Stir it three times a week, and be ſure 
to keep it cloſe ſtopped, and then ſtrain it off; bottle 
your liquor, and pour on the ingredients a gallon more 
of French brandy. Let it ſtand a week, ſtirring it 
once a day, then diſtil it in a cold ſtill, and this will 
make a fine white ſurfeit-water, | 

You may make this water at any time of the year, 
if you live at London, becauſe the ingredients are al- 
ways to be had either green or dry; but it is the beſt 
made in ſummer. 


To make Milk-Water. 


TAKE two good handfuls of wormwood, as much 
carduus, as much rue, four handtuls of mint, as 
much balm, half as much angelica; cut theſe a lit- 
tle, put them into a cold ſtill, and put to them three 
quarts of milk. Let your fire be quick till your till 
drops, and then ſlacken your fire. You may draw off 
two quarts. The firſt quart will keep all the year. 


How to diſtil vinegar you have in the chapter of 
Pickles, N 
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CHAP. XXI. 
HOW TO MARKET. 


And the Seaſons of the Year for Butchers Meat, Poul- 
try, Fiſh, Herbs, Roots, &c. and Fruit. 
Pieces in a Bulloch. 


HE head, 1 8 palate; the entrails are the 
ſweetbreads, kidneys, ſkirts, and tripe; there 


is the double, the roll, and the reed-tripe. 


The Fore- Quarter. 

FIRST is the haunch; which includes the clod, 
marrow-bone, fhin, and the ſticking- piece, that is the 
neck-end. The next is the leg of mutton piece, which 
has part of the blade-bone; then the chuck, the briſ- 
ket, the fore ribs, and middle rib, which is called the 
chuck rib. ' 


The Hind-Duarter. 
FIRST firloin and rump, the thin and thick flank, 


the veiny-piece, then the iſch-bone, or chuck-bone, 


buttock, and leg. 
In a Sheep. 


THE head and pluck ; which includes the liver, 
lights, heart, ſweetbreads, and melt. 


The Fore- Quarter. 
THE neck, breaſt, and ſhoulder. 
The Hind- Quarter. 


THE leg and loin. The two loins together is called 
a chine of mutton, which is a fine joint when it is the 
little fat mutton. N 


In a Calf. 


THE head and inwards are pluck ; which contains 
the heart, liver, lights, nut, and melt, and what they 
call the ſkirts (which eat finely broiled), the throat- 
ſweetbread, and the wind-pipe-ſweetbread, which is 
the fineſt, | 
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The fore quarter is the ſhoulder, neck, and breaſt. 
The hind-quarter is the leg, which contains the 
knuckle and billet, then the loin, 


In a Houſe-Lamb. 


THE head and pluck, that is the liver, lights, heart, 
unt, and melt. Then there is the fry, which is the 
ſweet-breads, lamb-ſtones, and ſkirts, with ſome of the 
liver, | 

The fore-quarter is the ſhoulder, neck, and breaſt 
together. | 

The hind-quarter is the leg and Join. This is in 
high ſeaſon at Chriſtmas, but laſts all the year. 

Graſs-lamb comes in in April or May, according to 
the ſeaſon of the year, and holds good till the middle 
of Auguſt. . 


In a Hog. 


THE head and inwards; and that is the haſlet, 
which is the liver and crow, kidney and ſkirts. It is 
mixed with a great deal of ſage and ſweet herbs, pep- 
per, ſalt, and ſpice, ſo rolled in the caul and roaſted : 
then there are the chitterlins and the guts, which are 
cleaned for ſauſages. | 

The fore-quarter is the fore-loin and ſpring ; if a 
large hog, vou may cut a ſpare-rib off. 

THE hind-quarter only leg and loin, 


A Bacon Hog. 

THIS is cut different, becauſe of making hams, 
bacon, and pickled pork. Here you have fine ſpare- 
ribs, chines, and griſkins, and fat for hog*s-lard. The 
liver and crow is much admired fried with bacon; the 
feet and ears are both equally good ſouſed. 

Pork comes in ſeaſon at Bartholomew-tide, and 
holds good till Lady-day, 


How to chuſe BUTCHERS MEAT. 


To chuſe Lamb. 


IN a fore- quarter of lamb mind the neck-vein; if 
it be an azure blue it is new and good, but it green- 
iſh or yellowiſh, it is near tainting, if not tai ted al- 
ready. In the hiader-quarter, ſmell ander the kidney, 
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and try the knuckle; if you meet with a faint ſcent, 
and the knuckle be limber, it is ſtale killed. For a 
lamb's head, mind the eyes; if they be ſunk or wrink- 
led, it is ſtale; if plump and lively, it is new and 
ſweet. N 

Veal. 


IF the bloody vein in the ſhoulder looks blue, or a 
bright red, it is new killed; but it blackiſh, greeniſh, 
or yellowiſh, it is flabby and ſtale. If wrapped in wet 
cloths, ſmell whether it be muſty or not. The loin 
firſt taints under the kidney, and the fleſh, if ſtale 
killed, will be ſoft and ſlimy. 

The breaſt and neck taints firſt ar the upper end, 
and you will perceive ſome duſky, yellowiſh, or green- 
iſh appearance; the ſweetbread on the breaſt will be 
clammy, otherwiſe it is freſh and good. The leg is 
known to be new by the ſtiffneſs of the joint; if lim- 
ber, and the fleſh ſeems clammy, and has green or 
yellowiſh ſpecks, it is ſtale. The head is known as 
the lamb's. The fleſh of a bull-calf is more red and 
firm than that of a cow-calf, and the fat more hard 
and curdled. 

Mutton. 


IF the mutton be young, the fleſh will pinch tender; 
if old, it will wrinkle and remain ſo; if young, the 
fat will eaſily part from the lean; if old, it will ſtick 
by ſtrings and ſkins; if ram-mutton, the fat feels 
ſpungy, the fleſh cloſe-grained and tough, not riſing 
azain, when dented with your finger; it ewe-mutton, 
the fleſh is paler than wedder-mutton, a cloſer grain, 
and eaſily parting. If there be a rot, the fleſh will be 
paliſh, and the fat a faint.whitiſh inclining to yellow, 
and the fleſh will be looſe at the bone. If you ſqueeze 
it hard, ſome drops of water will ſtand up like ſweat; 
as to the newneſs and ſtaleneſs, the ſame is to be ob- 
ſerved as by lamb. 


Beef. 


IF it be right ox-beef, it will have an open grain; 
if young, a tender and oily ſmoothneſs; if rough and 
- ſpungy, it is old, or inclining to be ſo, except neck, 
briſket, and ſuch parts as are very fibrous, which in 
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young meat will be more tough than in other parte, 
A carnation pleaſant colour betokens good ſpendin 
meat, the ſuet a curious white: yellowiſh is not 10 
200d, 

Cow-beef is leſs bound and cloſer grained than the 
ox, the fat whiter, but the lean ſomewhat paler; if 
young the dent you make with your finger will riſe 
again in a little time. 

Bull-beef is of a cloſe grain, deep duſky red, tough 
in pinching, the fat ſkinny, hard, and has a rammiſh 
rank ſmell; and for newneſs and ſtaleneſs, this fleſh 
bought freſh has but few ſigns ; the more material is 
its clammineſs, and the reſt your ſmell will inform you. 
If it be bruiſed, theſe places will look more duſky or 
blackiſh than the reſt. 


Pork. 


TF it be young, the lean will break in pinching be- 
tween your fingers, and if you nip the ſkin with your 
nails, it will make a dent; alſo if the fat be ſoft 'and 

Ipy, in a manner like lard; if the lean be tough, 
and the fat flabby and ſpungy, feeling rough, it is old; 
eſpecially if the rind be ſtubborn, and you cannot nip 
it with your nails. e ot 

If a boar, though young, or of a hog gelded at full 
growth, the fleſh will be hard, tough, reddiſh, and ram- 
miſh of ſm=ll; the fat ſkinny and hard; the ſkin very 
thick and tough, and pinched up, will immediately 
fall again. PE 5 

As for old and new killed, try the legs; hands and 
ſprings, by putting your finger under the bone that 
comes out ; for if it be tainted, you will there find it 


by ſmelling your finger; beſides, the ſkin will be- 


ſweaty and clammy when ſtale, but cool and ſmooth 


when new. 
If you find little kernels in the fat of the pork, like 


hail-ſhot, if many, it is meaſly, and dangerous to be 
eaten. . | 
How to chuſe Brawn, Veniſon, Weſiphalia Hams, &9c. 

' BRAWN is known to be old or young by the ex- 
traordinary or moderate thickneſs of the ind; the 
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thick is old, the moderate is young. If the rind and 
fat be very tender, it is not boar-brawn, but barrow 
or ſow. 


Veniſon. 


TRY the haunches or ſhoulders under the bones 
that come out, with your finger or knife, and as the 
ſcent is ſweet or rank, it is new or ſtale; and the like 
of the ſides in the moſt fleſhy parts; if tainted, they 
will look greeniſh in ſome places, or more than ordi- 
nary black. Look on the hoofs, and if the clefts are 
very wide and rough, it is old; if cloſe and ſmooth it 
is young. hn 

| The Seaſon for Veniſon. © 

THE buck veniſon begins in May, and is in high 

ſeaſon till All-Hallows-day; the doe is in ſeafon from 


Michaelmas to the end of December, or ſometimes to 
the end of January. 


Meſiphalia Hams, and Engli/h Bacon. 


PUT a knife under the bone that ſticks out of the 
ham, and if it comes out in a manner clean, and has 
a curious flavour, it is ſweet and good; if much 
ſmeared and dulled, it is tainted or ruſty. 

Engliſh gammons are tried the ſame way; and for 
other parts try the fat; if it be white, oily in feeling, 
does not break or crumble, good ; but if the contra- 
ry, and the lean has ſome little ſtreaks of yellow, it is 
ruſty, or will ſoon be fo. 


To c/iſe Butter, Cheeſe, and Rear, 


WHEN you buy butter, truſt not to that which will 
be given you to taſte, but try in the middle, and if 
your ſmell and taſte be good, you cannot be deceived. 

Cheeſe is to be choſen by its moiſt and ſmooth coat; 
if old cheeſe be rough coated, rugged or dry at top, 
beware of little worms or mites, if it be over-full of 
holes, moiſt or ſpungy, is ſubje& to maggots. If any 
ſoft or periſhed place appear on the — FT try how 
deep it goes, for the gteater part may be hid within. 

Eggs hold the great end to your tongue; if it feels 
warm, be ſure it is new; if cold, it is bad, and ſo in 
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proportion to the heat and cold, ſo is the goodneſs of 
the egg. Another way to know a good egg is to put 
the egg into a pan of cold water, the freſher the cg 

the looner it will tall to the bottom; if rotten, it wal 

ſwim at the top. This is alſo a ſure way not to be 
deceived, As to the keeping of them, pitch them all 
with the ſmall end downwards in fine wood-aſhes, 


turning them once a week end ways, and they will 


keep ſome months. 


Poultry in Seaſon. + 

JANUARY. Hen-turkeys, capons, pullets with 
eggs, towls, chickens, hares, all forts of wild-fowl, 
tame rabbits, and tame pigeons. 

February, Turkies, and pullets with eggs, capons, 
fowls, ſmall chickens, hares, all ſorts of wild-fowl 
(Which in this month begin to decline,) tame and 
wild pigeons, tame rabbits, green geeſe, young duck- 
lings, and turkey-poults, 

arch. This month the ſame as the preceding 
month; and in this month wild-fowl goes quite out. 

April. Pullets, ſpring-fowls, chickens, pigeons, 
young wild rabbits, leverets, young geeſe, ducklings, 
and turkey-poults. 

May, and June. The ſame. x 

July. The ſame; with young partridges, pheaſants, 
and wild ducks, called ſlappers or moulters. 

Auguſt. The ſame. 

September, October, November, and December.— 
In theſe months all ſorts of fowl both wild and tame, 
are in ſeaſon; and in the three laſt is the full ſeaſon of 
all manner of wild-fowl. N 


How to chuſe POULTRY. 


To know whether a Capon is a true one, young or old, 
Ne co or ft ale. 


If he be young his ſpurs are ſhort, and his legs 


ſmooth ; if a true capon, a fat vein o the fide of his 
breaſt, the comb pale, and a thick belly and rump; if 
new, he will haye a cloſe hard vent; if ſtale, a looſe 
open vent, | | 
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/ A Cock or Hen Turkey, Turkey-Poults, 


IF the cock be young, his legs will be black and 
ſmooth, and his fpurs ſhort; if ſtale, his eyes will be 
ſunk in his head, and the feet dry; if new the eyes 
lively and feet limber., Obſerve the like by the hen; 
and moreover, if ſhe be with eggs, ſhe will have a ſoft 
open vent; if not, a hard cloſe vent. Turkey poults 
are known the ſame way, and their age cannot deceive 
you. 


A Cock, Hen, Ge. 


IF young, his ſpurs are ſhort and dubbed; but take 
particular notice they are not pared nor ſcraped; if 
old, he will have an open vent; but if new, a cloſe 
hard vent: and ſo of a hen, for newneſs or ſtaleneſs ; 
if old, her legs and comb are rough; if young, 
ſmooth. 


A Tame Gooſe, Wild Gooſe, and Bran Gooſe. 


IF the bill be yellowiſh, and ſhe has but few hairs, 
ſhe is young : but if full of hairs, and the bill and 
foot red, ſhe is old; if new, limber-footed ; if ſtale, 
dry-footed. And ſo of a wild gooſe, and bran gooſe. 


Wild and Tame Ducks. 


THE duck, when fat, is hard and thick on the 
belly, but it not, thin and lean; if new, limber- 
footed ; if ſtale, dry-tooted. A true wild duck has a 
reddiſh foot, ſmaller than the tame one. 


Goodwwetts, Marle, Knots, Ruffs, Gull, Dotterels, and 
Wheat-Ears. ? 


IF theſe be old, their legs will be rough; if young, 
ſmooth; if fat, a fat rump; if new, limber-footed : if 
ltale, dry-footed. 


Pheaſant, Cock and Hen. 


THE cock, when young, has dubbed ſpurs; when 
old, ſharp ſmall ſpurs; if new, a fat vent; and if 
ſtale, an open flabby one. The hen, if young, has 
ſmooth legs, and her fleſh of a curious grain; if with 
eggs, ſhe will have a ſoft open vent, and if not, a 


* Cloule one, For newneſs or ſtaleneſs, as the cock. 
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Heath and Pheaſant Poults. 


Ik new, they will be ſtiff and white in the, vent, 


and the feet limber ; if fat, they will have a hard vent; 
if ſtale, dry-tooted and limbed; and if touched, they 
will peel, 


Heath, Cock and Hen. 


IF young, they have ſmooth legs and bills; and if 
old, rough. For the reſt, they are known as the fore - 
going. | 
| Partridge, Cock and Hen. 

THE bill white, and the legs bluiſh, ſhew age; 
for if young, the bill is black and the legs yellowiſh; 
if new, a faſt vent; if ſtale, a green and open one.— 
If their crops be full, and they have fed on green 
wheat, they may taint there; and for this ſmell.in their 
mouth. 


Woodcock and Snipe. 


THE woodcock, if fat, is thick and hard; if new, 
limber-footed; when ſtale, dry-footed; or if their 
noſes are ſnotty, and their throats muddy and mooriſh, 
they are naught. A ſnipe, if fat, has a fat vein in the 
ſide under the wing, and in the vent feels thick; for 
the reſt, hike the woodcock. 


| Doves and Pigeons. 


TO know the turtle-dove, look for the bluiſh ring 
round his neck, and the reſt moſtly white : the ſtock- 
dove is bigger; and the ring-dove is leſs than the 
ſtock-dove. 'The dove-houſe pigeons, when old, are 
red-legged; if new and fat, they will feel full and fat 
in the vent, and are limber-footed; but if ſtale, a 
flabby —4 vent. | BELT 

And ſo green or grey plover, fieldfare, blackbird, 
thruſh, larks, &c. | | 


Of Hare, Leveret, or Rabbit. 


HARE will be whitiſh and ſtiff, if new and clean 
killed; if ſtale the fleſh blackiſh, in moſt parts the 
body limber, if the cleft in her lips ſpread very much; 
and her claws wide and ragged, ſhe is old, and the 
contrary young; if the hare be young, the ears will 
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tear like a piece of brown paper; if old, dry and tough. 
To now a true leveret, feel on the tore-l-g near the 
foot, and if there be a ſmall bone or knob it is right, 
if not, it is a hare: for the r-{t obſerve as in a hare. 
A rabbit, if ſtale, will be limber and flimy; it new 
white and ſtiff; if old, her claws are very iong and 
rough, the 'wool mottled with grey hairs; if young, 
the claws and wool ſmooth. 


FISH in SEASON. 


Candlemas Quarter. 


LOBSTERS, crabs, craw-fiſh, river craw-fiſh, 
guard-fiſh, mackarel, bream, barbel, roach, ſhed or 
alloc, lamprey or lamper-eels, dace, bleak, prawns, 
and horſe-mackarel. . | 

The eels that are taken in running water, are better 


than pond-eels; of theſe the ſilver ones are moſt eſ- 
teemed. | 


Midſummer. Quarter. 

TURBOTS and trouts, ſoals, grigs, and ſhaffiings 
and glout, tenes, ſalmon, dolphin, fly ing- fiſn, ſheep= 
head, tollis, both land and ſea, ſturgeon, ſeale, chubb, 
lobſters, and crabs. | 

Sturgeon is a fiſh commonly found in the northern 
ſeas; but now and. then we find them in our great 
rivers, the Thames, the Severen, and the Tyne.— 
This fiſh is of a very large ſize, and will ſometim: s 
meaſure eighteen feet in length. They are much eſ- 
teemed when treſh, cut in pieces, roaſted, bated, or 
pickled for cold treats.” The cavier is eſteemed a 
dainty, which is the ſpawn of this fiſh. The latter end 
of this quarter come ſmelts. - | 


Michaelmas Quartier. 


COD and haddock, coal-iſh, white and pouting 
hike, lyng, tuſk- and mullet red and grey, ue ver, 
gurnet, rocket, herrings, ſprats, ſoals and flounders, 
plaiſe, d abs and ſmeare dabs, ecls, ſhars, ſcat, thorn- 
back and homlyn, kinſon, oyſters and ſcollops, ſalmon, 
ſea-perch and carp, pike, tench, and ſea-rench. 

Scate-maides are black and thornback-maides white. 
Grey baſs comes with the mullet. 
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In this quarter are fine ſmelts, and hold till after 
Chriſtmas. 
; There are two ſorts of mullets, the ſea-mullet and 
river-mullet; both equally good, 
Chriſtmas Quarter. 


DOREY, brile, gudgeons, gollin, ſmelts, crouch, 
perch, anchovy and loach, ſcollop and wilks, periwin- 
kles, cockles, muſcles, geare. bearbet and hollebet. 


How to chuſe FISH. 


To chuſe Salmon, Pik , Trout, Carp, Tench, Grailing, 
Barbe Chub, Ruß, Fel, Whiting, Smell, Shad, Ic. 
ALL theſe are known to be new or ſtale by the co. 

leur of their pills, their eaſineſs or hardneſs to open, 

the hanging or keeping up their fins, the ſtanding out 
or ſinking of their eyes, &c. and by ſmelling their 
gills. | 


Turbot. 


HE is choſen by his thickneſs and plumpneſs; and 
if his belly be of a cream colour, he muſt ſpend well; 
bur if thin, and his belly of a bluiſh white, he will 


eat very looſe, 
, Cod and Codling. 

CHU E him by his thickneſs towards his head, and 
the whiteneſs of his fi-th when it is cut: and ſo of a 
codling. | 

Lyne. 

FOR dried lyng, chuſe that which is thickeſt in the 
poll, and the fleſh of the brighteſt yellow. 

| Scate and T hornback. 

THESE are choſen by their thickneſs, and the ſhe- 
ſcate is the ſweeteſt eſpecially if large. 

Soals, | 

THESE are choſen by their thickneſs and ſtiffneſs; 
when their bellies are of a cream-colour, they ſpend 
the firmer, 
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Sturgeon, 


IF it cuts without crumbling, and the veins and 
ines give a true blue where they appear, and the 
fm a perfect white, then conelude it to be good. 


Fre/h Herrings and Mac brel. 


IF their gills are of a lively ſhining redneſs, their 


eyes ſtand full, and the hh is (tiff, then they are new; 
but if duſky and faded, or ſinking and wr:nkled, and 
tails limber, they are ſtale. 


Lobſlers. 

CHUSE them by their weight; the heavieſt are 
beſt, it no water be in them: it new. the tail will 
pull ſmart, like a ſpring; if ful, the middle or the 
tail will be full ot hard or red1iſh-ſkinned meat. Cock 
lobſter is known by the narrow back-pert of the tail, 
and the tw + uppermoſt fins within his tail are ſtiff and 


hard; but the hen is ſoft, and the back of her tail 
broader. 


Prawns, Shrimps, and Crab. | 
THE two firſt, if ſtale, will be-limber, and caſt a 
kind of ſlimy ſmell, their colour fading, and they ſli- 
my: the latter will he limber in their claws and joints, 
their red colour turn blackiſh and ſuſky, and wul have 


an ill ſmell under their throats; otherwiſe all of them 


are good. 


Plaiſe and Flounters, 
IF they are tiff, and their eyes be not ſunk or look 
dull, they are new; the contrary when ſtale. The 
belt ſort of plaiſe look bluiſh on their belly. 


Pickled Salmon. | 
IF the fleſh feels oily, and the ſcales are ſtiff and 


ſhining, and it comes in flakes, and parts without 


crumbling, then it is new and good, and not other- 
wiſe. 


Pickled and Red Herrings. 
FOR the firſt, open the back to the bone, and if 
the fleſh be white, fleaky, and oily, and the bone 
white, or a bright red, they are good. If red her- 
rings carry a good gloſs, part well trom the bone, and 
ſmell well, then conclude them to be good. 
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FRUITS anvd GARDEN-ESTUFFE 


THROUGHOUT THE YEAR. 


January. Fruits yet laſting, are, 
SOME grapes, the Ken iſh, ruſſet, golden, French, 


kirton, and Dutch pippins, Joha- apples, winter queen- 


ings, che marygold, and Harvey apples pom- water, 
golden-dorfet, reaneting, love*s-pearmain, and the 
winter-pearmain; winter-burgamot, winter bonchre- 
tien, winter-maſk, winter-Norwich, and great ſurrein 
pears. All garden things much the ſame as in De- 
cember. 


February. Fruits yet laſting. | 
THE ſame as in January, except the golden-pip- 


pin and pom-water; alſo the pomery, and the winter- 
peppering and dagobent pear. | 


March.— Fruits yet laſting. 


THE golden ducket-dancet, pippins, rennetings, 
love s prarmain and Johu-apples. The latter bon- 
chretien, and double bloſſom pear. 


April.— Fruits yet laſting. 


YOU have now in the kitchen-garden and orchard, 


autumn carrots, winter-ſpinach, ſprouts of cabbage 
and cauliflowers, turnip-tops, aſparagus, young ra- 
diſhes, Dutch brown lettuce and creſſes, burnet, young 
oaions, ſcallions, lecks, and early kidney-beans. On 
hot-beds, purſlam, cucumbers, and muſhrooms. Some 
cherries, green apricots, and gooſeberries for tarts. 

Pippins, deuxans, Weſtbury apple, ruſſe ing, gilli- 
flower, the la.ter bonchretien, oak pear, &c. 


May —The Produd of the Kitchen and Fruit Garden. 


ASPARAGUS, cauliflowers, imperial, Sileſia, royal 
and cabbag -lettuces, burnet, purflain, cucumbers, 
naſtertiu 1-tlowers, peas and beans ſown in Otober, 
artichukes, ſcarlet {trawberries and kidney-beans. 


Upon the hot beds, May cherries, May dukes. Os 


walls, green apricots, and gooſeberries. 
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Pippins, devans, or John Apple, Weſtbury apples, 
ruſſetting, gilliflower apples, the codlin, &c. 

The great karvile winter-bonchretien, black Wor- 
ceſter pear, ſurrein, and double bloſſom- pear. Now 
is the proper time to diſtil herbs, which are in their 
greateſt perfection. 


June. Thie ProduF of the Kitchen and Fruit Garden. 


ASPARAGUS, garden beans and peas, kidney- 
beans, cauliflowers, artichokes, Batterſea and Dutch 
cabbage, melons on the firſt ridges, young onions, 
carrots, and parſnips ſown in February, purſlain, bo- 
rage, burnet, the flowers of naſtertium, the Dutch 
brown, the imperial, the royal, the Sileſia, and croſs 
lettuces, ſome blanched endive and cucumbers, and 
all ſorts of pot-herbs. 

Green gooſeberries, ſtrawberries, ſome raſpberries, 
currants white and black, duke-cherries, red-hearts, 
the Flemiſh and carnation-cherries, codlins, jannat- 
ings, and the maſculine apricot, And in the forcing- 
frames all the forward kind of grapes. 


July. Te Produd of the Kitchen and Fruit-Garden. 


RONCIVAL and winged peas, garden and kidney- 
beans, cauliflowers, cabbages, artichokes, and their 
ſmall ſuckers, all forts of kitchen and aromatic herbs. 
Sallads, as cabbage-lettuce, purſlain, burnet, young 
onions, cucumbers, blanched endive, carrots, turnips, 
beets, naſtertium-flowers, muſk-melons, wood-ſtraw- 
beriies, currants, gooſeberries, raſpberries, red and 
white jannatings, the Margaret apple, the primat-ruſ- 
ſet, ſummer-green chiſſel and pearl pears, the carna- 
tion morella, great bearer, Morocco, origeat, and beg- 
gareaux cherries. The nutmeg, Iſabella, Perſian, New- 
ington, violet, muſcal, and rambouillet peaches. Nee- 
tarines; the primodial, myrobalent red, blue, amber, 
damaſk pear; apricot, and cinnamon-plums; alſo the 
king's and lady Elizabeth's plums, &c. ſome figs and 
pes. Walnuis in high ſeaſon to pickle, and rock- 

amphire. The fruit yet laſting of the laſt year is, the 
deuxans and winter-ruſſeting. 1 
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Auguſt.—T he Produ of the Kitchen and Fruit Garden. / 
CABBAGES® and their ſprouts, cauliflowers, arti- 
chokes, cabbage-lettuce, beets, carrots, potatoes, tur- 4 
nip, ſome beans, peas, kidney-beans, and all forts of arti: 
kitchen herbs, radiſhes, horſe radiſh, cucumbers, creſ- ſcor 
ſes, ſome tarragon, onions, garlick, rocamboles, me- ſhal. 
lons, and cucumbers for pickling. you! 
Gooſeberries, raſpberries, currants, grapes, figs, thei! 
mulberries and filberts, apples; the Windſor ſovereign, Hot 
orange burgamot ſlipper, red Catharine, king Catha- endi 
rine, penny-pruſſian, ſummer poppening, ſugar, and Sc 
Touding pears. Crown Bourdeaux, lavur, diſput, ſa- nuts 
roy and wallacotta peaches; the muroy, tawny, red D 
Roman, little green cluſter, and yellow nectarines. ; 
Imperial blue dates, yellow late. pear, black pear, | 
white nutmeg late pear, great Antony or Turkey and M 
Jane plums. ſome 
Cluſter muſcadin, and cornelian.grapes. hy ra 
September.—T he: Product of the Kitchen and Fruit- — 
| Garden. celery 
GARDEN and ſome kidney-beans, roncival peas? beet- 
artichokes, radiſhes, cauliflowers, cabbage-lettuces nach, 
creſſes, chervile, onions, terragon, burnet, celery, and n 
endive, muſhrooms, carrots, turnips, ſkirrets, beets, cum bi 
| ſcorzonera, horſe-raddiſh, garlick, ſhalots, rocambole, plenty 
19 cabbage and their ſprouts, with ſavoys, which are bet- 
1 ter hen more ſweetened with the froſt. 
4 Peaches, grapes, figs, pears, plums, walnuts, fil- — 
„ berts, almonds, quinces, melons, and cucumbers. 
— 14 October. Thee Product of the Kitchen and Fruit- 
4 Garden. 
I SOME cauliflowers, artichokes, peas, beans, cu- 
IN cumbers, and melons; alſo July-ſown kidney beans, . 
| turnips, carrots, parſnips, potatoes, ſkirrets, ſcorzo- E 
4.4 nera, beets, onions, garlick, ſhalots, rocambole, char- ol 
IS. dones, creſſes, chervile, muſtard, radiſh, rape, ſpinach, nereus t 
1 lettuce ſmall and cabbaged, burnet, tarragon, blanch- wort cl, 
W ed celery and endive, late peaches and plums, grapes theſe w 
it and figs. Mulberries, filberts, and walnuts. The doſes, o 
b1 bullace, pines, and arbutus; and great variety of ap- ing, foi 


| g ples and pears. 
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November .—T he Product of the Kitchen and Fruit- 
Garden. 


 CAULIFLOWERS in the green-houſe, and ſome 
artichokes, carrots, parſnips, turnips, beets, ſkirrets, 
ſcorzonera, horſe-raddiſh, potatoes, onions, garlick, 
ſhalots, rocambole, celery, parſley, ſorrel, thyme, ſa- 
voury, ſweet-marjoram dry, and clary cabbages, and 
their ſprouts, ſavoy-cabbage, ſpinach, late cucumbers. 
Hot herbs on the hot-bed, burnet, cabbage, lettuce, 
endive blanched ; ſeveral ſorts of apples and pears. 

Some bullaces, medlars, arbutas, wilnuts, hazel- 
nuts, and cheſnuts. 


December .—T he Produd of the Kitchen and Fruit- 


Garden. 


MANY ſorts of cabbages and ſavoys, ſpinach, and 
ſome cauliflowers in the conſervatory, and artichokes 
in ſand. Roots we have as in the laſt month. Small 
herbs on the hot - beds for ſallads; alſo mint, terragon, 
and cabbage-lettuce preſerved under glaſſes; chervile, 
celery, and endive blanched. Sage, thyme, ſavoury, 
beet-leaves, tops of young beets, parſley, ſorrel, ſpi- 
nach, lecks, and ſweet marjoram, marrgold-flowers, 
and mint dried. Aſparagus on the hot-bec, and cu- 
cumbers on the plants ſown in July and Auguſt, and 
plenty of pears and apples. 


% 


CHAP. XXII. 


A certain Cure for the Bite of a Mad Dog. 


| T the patient be blooded at the arm nine or ten 
ounces. Take of the herb called in Latin lichen ci- 
nereus terreſtris, in Engliſh, aſh-coloured, ground liver. 
wort cleaned, dried, and powdered, two drachms, Mix 
theſe well together, and divide the powder into four 
doſes, one of which mult be taken every morning faſt- 
ing, for four mornings ſucceſſively, in half a pint of 
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cow's milk warm. After theſe four doſes are taken, 
the patient muſt go into the cold bath, or a cold ſpring 


or river every morning faſting for a month. He muit 


be dipped all over, but not to ſtay in (with his head 


above water) longer than half a minute, if the water 


be very cold. Atter this he muſt go in three times a 
week for a fortnight longer. 

N. B. The | chen is a very common herb, and grows 
generally in ſandy and barren foils all over England, 
The right time to gather it is in the months of Octo- 
ber and November. D. Mead. 


Another for the Bite of a Mad Dog. 


FOR the bite of a mad dog, for either man or 
beaſt, take fix ounces of rue clean picked and bruiſed, 
four ounces of Venice treacle, aud four ounces of filed 

ewter, or ſcraped tin. Boil theſe in two quarts of the 
bed ale, in a pan covered cloſe, over a gentle fire, for 
the ſpice of an hour; then ſtrain the ingredients from 
the liquor. Give eight or nine ſpoonfuls of it wurm 
to a man, or a woman, three mornings faſting. Eight 


or nine ſpoonfuls is ſufficieat for the ſtrongeſt; a leſſer 
quantity to thoſe younger, or of a weaker conſtituti- 


on, as you may judge of their ſtrength. Ten or 

twelve ſpoonfuls for a horſe or a bullock ; three, four, 

or five to a ſheep, hog, or dog. This muſt be given 

within nine days after the bite: it ſeldom fails in man 

or beaſt. If you bind ſome of the ingredients on tie 

wound, it will be fo much the berter. 
Receipt againſt the Plague. 

TAKE of rue, ſage, mint, roſemary, wormwood, 
and lavender, a handful of each; intuſe them toge- 
ther in a gallon of white-wine vinegar, put the whole 
into a ſtone pot cloſely covered up, upon warm wood- 
aſhes, for four days after which draw off (or ſtrain 
through fine flannel) the liquid, and put it into bottles 
well corked; and into every quart bottle put a quar- 
ter of an ounce of camphor. With this preparation 
waſh your mouth, and rub your loins and your temples 
every day; ſnuff a little up your noſtrils when you go 
into the air, and carry about you a bit of ſpunge dip- 
ped in the ſame, in order to ſmell to upon all occa- 
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ſions, eſpecially when you are near any place or per- 
ſon that is infected, They write, that four malefactors 


(who had robbed the infected houſes, and murdered 


the people during the courſe of the plague) owned, 
when they came to the galiows, that they had preſerv- 
ed themſelves from the contagion by uſing the above 
medicine only; and that they went the whole time 
from houſe to houſe without any fear of the diſtemper. 


How to keep clear from Bugs. 


FIRST take out of your room all ſilver and gold 
lace, then ſet the chairs about the room, ſhut up your 
windows and doors, tack a blanket over each window, 
and before the chimney, and over the doors ci .the 
room, ſet open all cloſets and cupboard doors, all 
your drawers and boxes, hang the reſt of your bed- 
ding on the chair-backs, lay the feather-bed on a ta- 
bl:, then ſet a large broad earthen pan in the middle 
of the room, and in that ſet a chafing-diſh that ſtands . 
on feet, full of charcoal well lighted. If your room 
is very bad, a pound of rolled brimſtone; if only a 
few, half a pound. Lay it on the charcoal, and get 
out of the room as quick as poſſibly you can, or it 
will take away your breath. Shut your door cloſe, 
with the blacket over it, and be ſure to ſet it fo as no- 
thing can catch fire. If you have any India pepper, 
throw it in with the brimſtone. You muſt take great 
care to have the door open whilſt you lay in the brim- 
ftone, that you may get out as ſoon as poſſible. Do 
not open the door until fix hours, and then you muſt 
be very careful how you go in to open the windows; 
therefore let the doors ſtand open an hour before you 
open the windows. Then bruſh and ſweep your room 
very clean,waſh it well with boiling lee or toiling water, 


with alittle unſlacked lime in it; get a pint of ſpirits 


of wine, a pint of ſpirics of turpentine, and an ounce 
of camphor, ſhike all well together, and with a bunch 
of feathers waih your bedſtead very well, and fprin- 
kle the reſt over the featler- bed, aud about the wain- 
ſcot and room, 
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cow's milk warm. After theſe four doſes are taken, 
the patient mult go into the cold bath, or a cold ſpring 


or river every morning faſting for a month. He muit 
be dipped all over, but not to ſtay in (with his head 
above water) longer than half a winute,. if the water 


be very cold. Atter this he muſt go in three times a 
week for a fortnight longer. 

N. B. The | chen is a very common herb, and grows 
generally in ſandy and barren foils all over England, 
The right time to gather it is in the months of Octo- 
ber and November. D. Mead. 


Another for the Bite of a Mad Dog. 


FOR the bite of a mad dog, for either man or 
beaſt, take fix ounces of rue clean picked and bi uiſed, 
four ounces of Venice treacle, aud four ounces of filed 

ewter, or ſcraped tin. Boil theſe in two quarts of the 
bet ale, in a pan Covered cloſe, over a gentle fire, for 
the ſp.ice of an hour; then ſtrain the ingredients trom 
the liquor. Give eight or nine ſpoonfuls of it warm 
to a man, or a woman, three mornings faſting. Eight 
or nine ſpoonfuls is ſufficteat for the ſtrongeſt; a leſſer 


quantity to thoſe younger, or of a weaker conſtituti- 


on, as you may judge of their ſtrength. Ten or 

twelve ſpoonfuls for a horſe or a bullock ; three, four, 

or five to a ſheep, hog, or dog. This muſt be given 

within nine days after the bite: it ſeldom fails in man 

or beaſt, If you bind ſome of the ingredients on the 

wound, it will be fo much the better. | 
Receipt againſt the Plague. 

TAKE of rue, ſage, mint, roſemary, wormwood, 
and lavender, a handful of each; intuſe them toge- 
ther in a gallon of white-wine vinegar, put the whole 
into a ſtone pot cloſely covered up, upon warm wood- 
aſhes, for four days after which draw off (or ſtrain 
through fine flannel) the liquid, and put it into bottles 
well corked; and into every quart bottle put a quar- 
ter of an ounce of camphor. With this preparation 
waſh your mouth, and rub your loins and your temples 
every day; ſnuff a little up your noſtrils when you go 
into the air, and carry about you a bit of ſpunge dip- 
ped in the ſame, in order to ſmell to upon all occa- 
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ſions, eſpecially when you are near any place or per- 
ſon that is infected. They write, that four malefactors 


(who had robbed the infected houſes, and murdered 


the people during the courſe of the plague) owned, 
when they came to the galiows, that they had preſerv- 
ed themſelves from. the contagion by uſing the above 
medicine only; and that they went the whole time 
from houſe to houſe without any fear of the diſtemper. 


How-to keep clear from Bugs. 


FIRST take out of your room all ſilver and gold 
lace, then ſet the chairs about the room, ſhut up your 
windows and doors, tack a blanket over each window, 
and before the chimney, and over the doors ct .the 
room, ſet open all cloſets and cupboard doors, all 
your drawers and boxes, hang the reſt of your bed- 
ding on the chair-backs, lay the feather-bed on à ta- 
ble, then ſet a large broad earthen pan in the middle 
of the room, and in that ſet a chafing-diſh that ſtands 
on feet, full of charcoal well lighted. If your room 
is very bad, a pound of rolled brimſtone; if only a 
few, half a pound. Lay it on the charcoal, and get 
out of the room as quick as poſſibly you can, or it 
will take away your breath. Shut your door cloſe, 
with the blacket over it, and be ſure to ſet it fo as no- 
thing can catch fire. If you have any India pepper, 
throw it in with the brimſtone. You muſt take great 
care to have the door open whilſt you lay in the brim- 
ſtone, that you may get out as ſoon as poſſible. Do 
not open the door until fix hours, and then you muſt 
be very careful how you go in to open the windows; 
therefore let the doors ſtand open an hour before you 
open the windows. Then bruſh and ſweep your room 
very clean,waſh it well with boiling lee or toiling water, 
with alittle unſlacked lime in it; get a pint of ſpirits 
of wine, a pint of ſpirics of turpentine, and an ounce 
of camphor, ſhike all well together, and with a bunch 
of feathers wall your bedſtead very well, and ſprin— 
kle the reſt over the featlier- bed, aud about the wain- 
ſcot and room, 
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If you find great ſwarms about the room, and ſome 
not dead, do this over again and you will be quite 
clear. Every ſpring and fall, waſh your bedſtead with 
half a pint, and you will never have a bug; but if 
you find any come in with new goods or boxes, &c. 
only waſh your bedſtead, and ſprinkle all over your 
bedding and bed, and you will be clear; but be 
fure to do it as ſoon as you find one. If your room 
is very bad, it will be well to paint the room after the 
brimſtone is burnt in it. | 

This never fails, if rightly done. 


An Effetual May to clear your Bedſtead of Bugs. 


TAKE quickſilver, and mix it well in a mortar with 
the white of an egg till the quickſilver is all well mixt, 
and there is no blubbers ; then beat up ſome white of 
an egg very fine, and mix with the quickſilver till it 
is like a fine ointment, then with a feather anoiat the 
beditead' all over in every creek and corner, and about 
the licing and binding, where you think there is any, 
Do this two or three times; it is a certain cure, and 


will not ſpoil any thing. 


DIRECTIONS to the HOUSE-MAID. 


ALWAYS when you (weep a room, throw a little 
wet ſand all over it, and that will gather up all the 
flew and duſt, prevent it from riſing, clean the boards, 
and ſave the bedding, pictures, and all other furniture, 
from dui and dirt. 
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Firſt printed in the FI TH EDIT Io, and now en- 
| larged and improved. 


To dreſs a Turtle the Wefl India Way. 


# bs = the turtle out of the water the night before 
you dreſs it, and lay it on its back, in the morn- 
ing cut its head off, and hang it up. by its hind-fins 
for it to bleed till the blood is all out ; then cut the 
callapee, which is the belly, round, aud raiſe it up; 
cut as much meat to it as you can; throw it kite 
ſpring-water with a little ſalt, cut the fins off, and 
cald them with the head; tale off all the ſcales, cut 
all the white meat out, and throw it into ſpring-water 
and falt ; the guts and lungs muſt be cut out; waſh the 
lungs very clean from blood;. then take the guts and 
maw, and ſſit them open, waſh them very clean, and 
put them on to boil in a large pot of water, and boil 
them till they are tender; then take off the inſide ſkin, 
and cut them in pieces of two or three inches long; 
have ready a good veal broth made as follows; take 
one large or two ſmall knuckles of veal, and put them 
on in three gallons of water; let it boil, ſkim it well, 
ſeaſon with turnips, onions, carrots, and celery, and a 
good large bundle of ſweet herbs; boil it till it is half 
waſled, then ſtrain it off. Take the fins, and put them 
in a ſtew-pan, cover them with veal broth, ſeaſon with 
an onion chopped fine, all ſorts of ſweet herbs chop- 
ped very fine, half an ounce of cloves and mace, half 
a nutmeg beat very fine, ſtew it very gently till ten- 


der; then take the fins out, and put in a pint of Ma- 


deira wine, and ſtew it for fifteen minutes; beat up 
the whites of ſix eggs with the juice of two lemons ; 


put the liquor in and boil it up, run it through a flan- 


ne] bag. make it hot, waſh the fins very clean, and 
put them in. Take a piece of butter and put at 
the bottom of a ſtew-pan, put your white meat in and 
ſweat it gently till it is almoſt tender. Take the lungs 
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and heart, and cover them with veal broth, with an 
onion, herbs, and ſpice, as for the fins, ſtew them till 
tender; take out the lungs, ſtrain the liquor off, thick- 
en it, and put in a bottle of Madeira wine, ſeaſon 
with Cayenne pepper, and ſalt pretty high: put in 
the lungs, and white meat, ſtew them up gently for 
fifteen minutes; have ſome force-meat balls made out 
of the white part inſtead of veal, as for Scotch collops : 
if any eggs, ſcald them; if not, take twelve hard yolks 
of eggs, made into egg-balls; have your callapaſh or 
deep ſhell done round the edges with paſte, ſeaſon it in 
the inſide with Cayenne pepper and ſalt, and a little 
Madeira wine, bake it halt an hour, then put in the 
lungs and white meat, force-meat, and eggs over, and 
bake it half an hour. Take the bones, and three 
quarts of veal broth, ſeaſoned with an onion, a bun- 
Ole of ſweet herbs, two blades of mace, ſtew it an 
hour, ſtrain it through a ſieve, thicken it with flour 
and butter, put in half a pint of Madeira wine, ſtew 
it half an hour; ſeaſon with Cayenne pepper and ſalt 
to your liking : this is the ſoup. Take the callapee, 
run your knife between the meat and ſheil, and fill it 
full of force-meat ; ſeaſon it all over with ſweet herbs 
chopped fine, a ſhallot chopped, Cayenne pepper and 
falt, and a little Madeira wine; put a paſte round the 
edge, and bake it an hour and a half. Take the guts 
and maw, put them in a ſtew-pan, with a little broth, 
a bundle of ſweet herbs, two blades of mace beat fine; 
thicken with a little butter rolled in flour ; ſtew them 
gently for half an hour, ſeaſon with Cayenne pep- 
per and ſalt, beat up the yolks of two eggs in half a 
pint of cream, put it in, and keep ſtirring it one way 
till it boils up; then diſh them up as follows: 
Callapee. 
Fricaſee. Soup. Fins, 
Callapaſh. 
The fins eat fine when cold put by in the liquor. 


Another Way to dreſs a Turtle. 

KILL your turtle as before, then cut the belly-ſhell 
Clean off, cut off the fins, take all the white meat out, 
and put it into ſpring-water; take the guts and lungs 
out ; do the guts as before; waſh the lungs well, ſcald 
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the fins, head, and bhelly-ſhell; take a ſaw, and ſaw 
the ſhell all round about two inches deep, ſcald it, 


and take the ſhell off, cut it in pieces. Take the ſhells, 


fins, and head, and put them in a pot, cover them 


with veal-broth ; feaſon with two large onions chop- 


ped ne, all ſorts of ſweet herbs chopped fne, half an 


. ounce of cloves and mace, a whole nutmeg, ſtew 


them till tender; take out all the meat, and ſtrain the 


liquor through a ſeve, cut the fins in two or three 


pieces; take all the braun from the bones, cut it in 
pieces about two inches ſquare ; tale the white meat, 


put ſ»me butter at the bottom of a r put your 


meat in, a d ſweat it gently over a ſlow fire till almoſt 
done ; take it out of the liquo-, and cut it in pieces 
about the bigneſs of a gooſ-'s egg; take the — 
and heart, and cover them with veal-broth; ſeaſgn 
with an onion, ſweet herbs, and a little beat fpice 
(always obſerve to boil the liver by itſelf); ſtew it 
till tender, take the lungs out, and cut them in pieces; 
ſtrain off the liquor through a ſieve ; take a pound pf 
butter and put it in a large ſtew-pan, big enough to 
hold all the turtle, and melt it; put half a pound of 
flour in, and ſtir it till it is ſmooth ; put in the li- 
quor, and keep ſtirring it till it is wel! mixed, if lum- 
py ſtrain it through a ſieve ; put in your meat of all 
forts, a great many force meat balls and egg balls, 
and put in three pints of Madeira wine; ſcaſon with 
pepper and ſalt, and Cayenne pepper pretty high; ſtew 
it three quarters of an hour, add the juice of two le- 
mois z hay” vour deep ſnell baked, put forme into the 
Melle, and bake it or brown it witha hot iron, and ſerve 
the reſt in tureens. 


N. B. This 1s for a turtle of fixty pounds weight. 


To make a Mock Turtle. 


TAKE a large calf's head with the ſkin on, well 
ſcalded and cleaned, boil it three quarters of an hour; 
take it out, and ſlit it down the face, take all the ſkin 
and meat from the bones as clean as poſſible, be care- 
ful you do not break off the ears; lay it on a dreſſer, 
and fill the ears full of force-meat, tie them round with 
a cloth; jake out the eyes, 1 pick all the meat from 
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the bones, put it in a lage ſtew-pan with the beſt and 
fatteſt parts of another head without the ſkin, boiled 
as long as the above, and three quarts of veal-gravy ; 
lay the ſkin on. the meat, with the fleſh fide up, and 
cover the pan cloſe, and let it ſtew one hour over- a 


moderate fire; put in three ſweet-breads cut in pieces, 


two ounces of truffles and morels, four artichoke bot- 
toms, boiled and cut in four pieces each, an anchor 


boned and chopt ſmall, ſeaſon it pretty high with 


ſalt and Cayenne pepper, put in half a lemon, three 
pints of Madeira wine, two ſpoonfuls of catchup, one 
of lemon pickle, half a pint of pickled or freſh muſh- 
rooms, a quarter of a pound of butter rolled-in flour, 
and let it all ſtew half an hour longer ;- take the yolks 
of four eggs boiled hard, and the brains of both heads 
boiled, cut the brains in pieces of the ſize of a nut- 
meg, make a rich force-meat, and roll it up in a veal 
caul, and then in a cloth, and boil it an hour; cut it 
in three parts, the middle piece the largeſt ; put the 
meat into the diſh, and lay the head over it, the ſkin- 
ſide uppermoſt ; put- the largeſt piece of force meat 
between the ears, the other two ſlices at the narrow 
end, oppoſite each other ; put the brains, eggs, muſh- 
rooms, &c. over and round it, and pour the liquor 
hot upon it, and ſend it up as quick as poſlible, as it 


ſoon gets cold. 
To make Ice-Cream. 


PARE and ſtone twelve ripe apricots, and ſcald them, 
beat them fine in a mortar, add to them fix ounces of 
double refined ſugar, and a pint of ſcalding cream, 
and work it through a ſieve; put it ina tin with a 
cloſe cover, and ſet it in a tub of ice broken ſmall, 
with four. handfuls of ſalt mixed among the ice. When 
you ſee your cream grows thick round the edges of 
your tin, ſtir it well, and put it in again till it is quite 
thick ; when the cream is all froze up, take it out of 
the tin, and put it into rhe mould you intend to turn 
it out of; put on the lid and have another tub of ſalt 
and ice ready as before; put the mould in the middle, 
and lay the ice under and over it; let it ſtand four 
hours, and never turn it out till the moment you 
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want it, then dip the mould.in cold ring. whey, and 
turn it into a plate. You. may do any ſort of fruit 
the ſame way. 


A Turkey, fc. in Jelly. 


BOIL a turkey, or a fowl, as white as you can, let 
it ſtand till cold, and have ready a jelly made thus: 
take a fowl, ſkin it, take off all the fat, do not cut it 
to pieces, nor break the bones; take four pounds of 
a leg of veal, without any fat or ſkin, put it into a well- 
tinned ſauce pan, put to it full three quarts of water, 
ſet it on a very clear fire till it begins to ſimmer;. be 
ſure to ſkim it well, but take great care it does not boil, 
When it is well ſkimmed, ſet it ſo as it will but juſt 
ſeem to ſimmer; put two large blades of mace, half a 
nutmeg, and twenty corns of white-pepper; a little bit 
of lemon- peel as big as a ſixpence. This will take fix 
or ſeven hours doing. When you think it is a ſtiff 
jelly, which you will know by taking a little out to 
cool, be ſure to ſkim off all the fat, if any; and be ſure 
not to ſtir the meat in the ſauce-pan. A quarter of 
an hour before it is done, throw in a large tea-ſpoon- 
ful of ſalt, ſqueeze in the juice of half a fine Seville 
orange or lemon; when you think it is enough, ſtrain 
it off through a-clean ſieve, but do not pour it off 
quite to the bottom, for fear of ſettlings. Lay the 
turkey or fowl in the diſh. you intend to fend it to the 
table in, beat up the whites-of ſix eggs to a froth, and 
put the liquor to it, then boil it five or fix minutes, 
and run it through ajelly-bag till it is very clear, then 
pour the liquor over it, let it ſtand till quite cold; co- 
jour ſome of the jelly in different colours, and when it 


is near cold, with a ſpoon ſprink le it over in what form 


or fancy you pleaſe, and ſend it to table. A few naſ- 
tertium flowers ſtuck here and there look pretty, if 
you can get them; but lemon, and all thoſe things, 
are entirely fancy, This is a very pretty diſh for a 
cold collation, or a ſupper-. 

Al! ſorts of birds or fowls may be done this way. 


To make Citron. 


QUARTER your melon, and take ont all the inſide; 
en put into the ſyrup as much as will cover the. 
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coat ; let it boil in the ſyrup till the coat is as tender 


as the inward part, then put them in the pot with 
as much ſyrup as will cover them. Let them ſtand 
for two or three days, that the ſyrup may penetrate 
through them, and boil your ſyrup to a candy height, 


with as much mountain-wine as will wet your ſyrup, 
clarify it, and then boil it to a candy height: then 


dip in the quarters, and lay them on a ſieve to dry, 

and ſet them before a flow fire, or put them in a ſlow 

oven till dry. Obſerve that your melon is but half 

ripe, and when they are dry put them in deal boxes 
in paper. h 
To candy Cherries or Green Cages. 

DIP the ſtalks and leaves in white-wine vinegar 


boiling, then ſcald them in ſyrup; take them out and 


boil the ſyrup to a candy height ; dip in the cherries, 
and hang them to dry with the cherries downwards, 
Dry them before the fire, or in the ſun. Then take 
the plums, after boiling them in a thin ſyrup, peel off 
the ſkin and candy them, and ſo hang them up to dry, 


To take Iron-molds out of Linen. 


TAKE ſorrel, bruiſe it well in a mortar, ſqueeze it 
through a cloth, bottle it, and keep it for uſe. Take 
a little of the above juice, in a ſilver or tin ſauce-pan, 
boil it over a lamp, as it boils dip in the iron-mold, 


do not rub it, bu: only ſqueez? it. As ſoon as the 


iron-mold is out, throw it into cold water. 
To make India Pickle. 


TO a gallon of vinegar, one pound of garlick- 
three quarters of a pound of long-pepper, a pint of 
mu?ard-ſeed, one pou id of ginger, and two ounces 
of turmerick ; the garl-k mult De laid in ſalt three 
days, then wiped clean and dri-d in the ſun ; the long- 
pepper broke, and the multard-ſeed bruif-6 : mix all 
together in the vinegar ; then take two large hard 
cabbages, and two cauliflowers, cut them in quarters, 
and ſalt them well; let them lie three days, and dry 
them well in the ſun. : 

N. B. The gi ger muſt lie twenty-four hours in 
ſalt and water, then cut ſmall, and laid in ſalt three 


days. 
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To prevent the Infection among Horned Cattle, 


MAKE an iſſue in the dewlap, put in a peg of 
black hellebore, and rub all the vents both behind 
and before with tar, 


— 2 
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NECESSARY DIRECTIONS; 


Whereby the Reader may eaſily attain the uſeful 
ART os CARVING. 


To cut up a Turkey, 


* the leg, open the joint, but be ſure not to 
take off the leg; lace down both ſides of the 
breaſt, and open the pinion of the breaſt, but do not 
take it off; raiſe the merry-thought between the 
breaſt-bone and the top; raiſe the brawn, and turn 
it outward on both ſides, but be careful not to cut it 
off, nor break it; divide the wing-pinions from the 
joint next the body, and ſtick each pinion where the 
brawn was turned out; cut off the fharp end of the 
pinion, and the middle piece will fit the place exactly. 

A buſtard, capon, or pheaſant, is cut up in the 
ſame manner, | 


To rear a Cove. 


CUT off both legs in the manner of ſhoulders of 
lamb; take off the belly-piece cloſe to the extremity 
of the breaſt; lace the gooſe down both ſides of the 
breaſt, about half an inch from the ſharp bone: di- 
vide the pinions and the fleth firſt laced with your 
knife, which muſt be raiſcd from the bone, and taken 


off with the pinion from the body; then cut off the 


merry-thouzht, and cut another ſlice from the breaſt- 
bone, quite through; laſtly, turn up the carcaſe, 
cutting it aſunder, the back above the loin- bones. 


To unbrace a Mallard or Duck. 


FIRST, raiſe the pinions and legs, but eut them 
not off; then raiſe the merry-thought from the breaſt, 
and lace it down both ſides with your knife. 
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To unlace a Coney. 


THE back muſt be turned downward; and the 
apron divided from the belly; this done, ſlip in your 
knife between the kidneys, looſening the fleſh on each 
ſide; then turn the belly, cut the back croſs-ways be- 
tween the wings, draw your knife down both fides of 
the back-bone, dividing the fides and leg from the 
back. Obſerve not to pull the leg too violently from 
the bone, when you open the fide, but with great 
exactneſs lay open the ſides from the ſcut to the ſhoul- 


der; and then put the legs together. 
To wing a Partridge or Quail.” 
AFTER having raiſed the legs and wings, uſe falt 
and powdered ginger for ſauce. 


To allay a Pheaſant or Teal. 


THIS differs in nothing from the foregoing, but 
that you mult uſe falt only for ſauce. 


To diſmember a Hern. 


CUT off the legs, lace the breaſt down each ſide, 
and open the breaſt-pinion, without cutting it off; 
raiſe the merry-thought between the breaſt-bone and 
the top of it; then raiſe the brawn, turning it out- 
ward on both ſides; but-break it not, nor cut it off;. 
ſever the wing-pinion from the joint neareſt the body, 
ſticking the pinions in the place where the brawn was; 
remember to cut off the ſharp end of the pinion, and 
ſupply the place with the middle-piece. 

In this manner ſome people cut up a capon or 
— and likewiſe a bittern, uſing no ſauce but 

alt. 
To thigh a Woodcock. 


THE legs and wings muſt be raiſed in the manner 
of a fowl, only open the head for the brains. And ſo 
you. thigh curlews,. plover, or ſuipe, uſing no ſauce 
but ſalt. 

To diſplay a Crane. 

AFTER his legs are unfolded, cut off the wings; 
take them up, and ſauce them with powdered ginge, 
vinegar, ſalt, and muſtard. 


W 
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To lift a Swan. 


SLIT it fairly down the middle of the breaſt, 
clean thraugh.the back, from the neck to the rump ; 
divide it in two parts, neither breaking or tearing the 
fleſh; then lay the halves in a charger, the ſlit ſides 
downwards; throw ſalt upon it, and ſet it again on 
= table. The ſauce muſt be chaldron ſerved up in 
aucers. 


APPENDLX 


Obſcovations on preſerving Salt Meat, ſo as to keep 
it mellow and fine for three or four Months; and 
to preſerve Potted Butter. 


AKE care when you ſalt your meat in the ſum- 
mer, that it be quite cool atter it comes from 

the butcher's; the way is, to lay it on cold bricks for 
a few hours, and when you falt it, lay it upon an in- 
clining board, to drain off the blood; then ſalt it afreſh, 
add to every pound of ſalt half a pound of Liſbon ſu- 
r, and turn it in the pickle every day ; at the months 
end it will be fine. The ſalt which is commonly uſed 
hardens and ſpoils all the meat; the right ſort is that 
called Lowndes's ſalt; it comes from Nantwich in 
Cheſhire : there is a very fine ſort that comes from 
Malden in Eſſex, and from Suffolk, which is the rea- 
ſon of that butter being finer than any other; and if 


every body would make uſe of that fait in potting but- 


ter, we ſhould not have ſo much bad come to market; 
obſerving all the general rules of a dairy, If you 
keep your meat long in ſalt, half the quantity of fu- 
gar will do; and then beſtow loaf-ſugar, it will eat 
much finer. This pickle cannot be called extravagant, 
becauſe it will keep a great while; at three or four 
months end, boil it up; if you have no meat in the 
pickle, ſkim it, and when cold, only add a little more 
ſalt and ſugar to the next meat you put in, and it will 
be good a twelvemonth longer. 

Take a leg of mutton piece, veiny or thick flank- 
piece, without any bone, pickled as above, only add 
to every pound of ſalt an ou';ce of ſajt-petre ; after 
being a month or two in the pickle, take it out, and 
lay it in ſoft-water a few hours, then roaſt it; it eats 
fine. A leg of mutton or ſhoulder of veal does the 
ſame. It is a very good thing where a market is at 
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great diſtance, and à large family obliged: to provide 
a great deal of meat. . 

As to the pickling of hams and tongues, you have 

the receipt in the foregoing chapters; but uſe either 

of theſe fine ſalts, and they will be equal to any Bay- 

onne hams, provided your porkling is fine and well 

fed. | | 1» 

To make Mock-Turtle Soup. e 

TAKE a calf's head, and ſcald the hair off as you 

would a pig, and waſh it very clean; boil it in a large 

t of water half an hour; then cut all the ſkin off 

y itſelf, take the tongue out; take the broth made of 

a knuckle of veal, put in the tongue and ſkin, with 

three large onions, half an ounce of cloves and mace, 

and half a nutmeg beat fine, all forts of ſweet herbs 

chopped fine, and three anchovies, ſtew it till tender, 

then take out the meat, and cut it in pieces about two 

inches ſquare, and the tongue in ſlices; mind to ſkia 

the tongue; ſtrain the liquor through a ſieve; take 

half a pound of butter, and put in the ſtew-pan, melt 

| it, and put in a quarter of a pound of flour, keep it 

7 ſtirring till it is ſmooth, then put in the liquor; keep- 

ing it ſtirring till all is in, if lumpy ſtrain it through 

a ſieve; then put to your meat a bottle of Madeira 

wine, ſeaſon with pepper and falt, and Cayenne pep- 

; per pretty high ; put in force-meat balls and egg-balls 

t boiled, the juice of two lemons, ſtew it an hour gent- 
ly, and then ſerve it up in tureens. | 
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: N. B. If it is too thick, put fome mere broth in be- 
e fore vou ſtew it the laſt time. 

1 | To dreſs Haddocks after the Spaniſ Way. 

; 


TAKE a haddock, waſhed very clean and dried, and 
boil it nicely; then take a quarter of a pint of oil ina 
" ſtew-pan, ſeaſon it with mace, cloves, and nutmeg, 
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er pepper and ſalt, two cloves of garlick, ſome love - ap- 4 | 
id ples, when in ſeaſon, a little vinegar; put in the fiſh, y 7 Ml 
0 over it cloſe, and let it ſtew half an hour over a flow {808 
* | WR | 
4A Flounders done the ſame way are very good, i . | 
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TD. dreſs Haddoeks thie Fews Ma. 

TAKE two large fine haddocks, waſh them very 
elean, cut them in ſlices about three inches thick; and 
dry them in a cloth; take a'gill either of oil or butter 
in a ſtew-pan, a middling onion cut ſmall, a handfat 
of parſtey waſhed and cut fmall; let it juſt boil up in 
either butter or oil, then put in the fiſh; ſeaſon it with 
beaten mace, pepper, and falt, half a pint of ſoft 
water; let it ſtew ſoftly, till it is thoroughly done; 
then take the yolks of two eggs, beat up with the 
juice of a lemon, and juſt as it is done enough, throw 
it over, and ſend it to table, 


A Spani/h Peas-Soup. 4: * 


TAKE one pound of Spaniſh peas, and lay them 


in water the night before you uſe them; then take a 
gallon of water, one quart of fine ſweet oil, a head of 
garlick ; cover the pot cloſe, and let it boil till the 
as are ſoft ; then ſeaſon with pepper and ſalt; then 
eat the yolk of an egg, and vinegar to your palate; 
poach ſome eggs, lay on the diſh on ſippets, and pour 
the ſoup on them. Send it to table. 
To make Onion-Soup the Spaniſh May. 

TAKE two large Spaniſh onions, peel and flice 
them ; let them boil very ſoftly in half a pint of ſweet 
oil till the onions are very ſoft; then pour on them 
three pintsof boiling water; ſeaſon with beaten pepper, 
falt, a little beaten. clove and mace, two ſpoonfuls of 
vinegar, a bandful of parſley waſhed clean, and chop- 
ped fine; let it boil faſt a quarter of an hour; in the 
mean time, get ſome ſippets to cover the bottom of 
the diſh, fried quick, not hard; lay them in the diſh 
and cover each fippet with a poached egg; beat up 
the yolks of two eggs, and ihrow over them; pour in 
your ſoup, and fend it to table. 

Garlick and ſorrel done the ſame way, eats well. 


Milk-Soup the Dutch Way. | 


TAKE a quart of milk, boil it with cinnamon and 
moiſt ſugar; put ſippets in the diſh, pour the milk 
over it, and ſet it over a charcoal fire to ſimmer till 
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the bread. is ſoft. Take the yolks of two eggs, beat 


them up, and mix it with a little of the milk, and 
throw it in ; mix it all together, and ſend it to table. 
Fiſh Paſties the Italian Hay. | 
TAKE ſome flour, and knead it with oil; take a 
ſlice of ſalmon, ſeaſon it with pepper and ſalt, and 
dip it into ſweet-oil, chop an onion and parſley fine, 
and ſtrew over it; lay it in the paſte, and double it up 
in the ſhape of a flice of falmon + take a piece of 
white paper, oil it, and lay under the paſty, and-bake 
it; it is beſt cold, and will keep a month. | 
Mackarel done the fame way, head and tail together 
folded in a paſty, eats fine. | 


Aſparagus dreſſed the Same way... 


TAKE the aſparagus, break them in pieces, then 


boil them. ſoft, and drain the water from them : take 
a little oi, water, and vinegar, let it boi, ſeaſon it 
with pepper and ſalt, throw in. the aſparagus, and 
thicken with yolks of eggs. | | 

Endive done this way is good; the Spaniards add 
fugar, but that ſpoils them. Green peas done as 
above are very good; only add a lettuce cut ſmall, and 
two or three onions, and leave out the eggs. 


Red Cabbage dreſſed after the Dutch Way, gaod for a 
| cold in the Breast. . 
TAKE the cabbage, cut it ſmall, and boil it ſoft, 
then drain it, and put it in a ſtew-pan, with a ſuffi- 
cient quantity of oil and butter, a little water and vi- 
negar, and an onion cut ſmall; ſeaſon it with pepper 
and falt, and let it ſimmer on a flow fire, till all the 
| Tquor is waſted, 


Cauliflowers dreſſed the Spanifh Way. 


Boil them, but not too much; then drain them, and 
put them into a ſtew- pan; to a large cauliflower put a 


quarter of a pint of fweet oil, and two or three cloves 


of garlick ; let them fry till brown; then ſeaſon them 
with pepper and ſalt, two or three ſpoonfuls of vine- 


gar; cover the pan very cloſe, and let them ſimmer 


over a very flow fire an hour. 
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Carrots and French Beans dreſſed the Dutch Way. 10 
SLICE the carrots very thin, and juſt cover them 
with water; ſeaſon them with pepper and ſalt, cut a 
ood many onions and parſley ſmall, a piece of butter; 
t them fimmer over a flow fire till done. Do French 
beans the ſame way. 


| Beans dreſſed the German May. 
TAKE a large bunch of onions, peel and flice 
them, a great quantity of parſley waſhed and cut ſmall, 
throw them into a Rtew-pan, with a pound of butter; 
ſeaſon them well with pepper and ſalt, put in two 
quarts of beans; cover them cloſe, and let them do 


till the beans are brown, ſhaking the pan often. Do 
Peas the ſame way. 


Artichoke Suckers dreſſed the Spani/h Way. 


CLEAN and waſh them, and cut them in halves; 
then boil them in water, drain them from the water, 


and put them into a ſtew-pan, with a little oil, a little 


water, and alittle vinegar ; ſeafon them with pepper 
and falt; ſtew them a little while, and then thicken 
them with yolks of eggs. | 

They make a pretty garniſh done thus; clean them, 
and half boil them; then dry them, flour them, and 
dip them in yolks of eggs, and fry them brown. 


; To dry Pears without Sugar. 


TAKE the Norwich pears, pare them with a knife, 
and pur them in an ear hen pot, and bake them not 
too ſoft; put them into a white plate pan, and put 
dry ſtraw under them, and lay them. in an oven alter 
bread is drawn, and every day warm the oven to the 
degree of heat as when the bread is newly drawn. 
Within one week they muſt be dry. 


Ginger Tablet. 


MELT a pound of leaf-ſugar with a little bit of 
butter over the hre, and put in au ounce of pounded 
ginger; keep ir ſtirring tiil it begins to ciſe into a troth, 
then pour it into pe vter plates and let it ſtand to cool. 
The platter muſt be rubbed with a little oil, and then 
put them in a china dich, and ſend them to table, 
Garniſh with flowers ot any kind. 
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| Artichokes preſerved the Spani/h Way. | 

TAKE the largeſt you can get, cut the tops of the 
leaves off, waſh them well and drain them; to every 
artichoke pour in à large ſpoonful of oil; feaſon with 
pepper and ſult. Send them to the oven, and bake 


them, they will keep a year. 1 


N. B. Theltalians, French, Portugueſe, and Spa- 
niards, have variety of ways of dreſſing fiſh, which 
we have not, viz. 

As making fiſh-ſoups, ragoos, pies, &. 

For their ſoups they uſe no gravy, nor in their ſau- 
ces, thinking it improper to mix fleſn and fiſh toge- 
ther; but make their fiſh-ſoups with fiſh, viz. either of 
craw-fiſh, lobſters &c. taking only the juice of them. 


FOR EXAMPLE. | 
TAKE your craw-fiſh, tie them up in a muſlin rag, 
and boil them; then preſs out their juice for the above. 
ſaid uſe. | | 
For their Pies. © 
THEY make ſome of carp ; others of different fiſh : 
and ſome they make like our minced pies, viz. They 


take a carp, and cut the fleſh from the bones, and 
mince it, adding currants, &c. ' ; 


Almond Rice. 


BLANCH the almonds, and pound them in a mar- | 


ble or wooden mortar, and mix them in à little boil. 
ing water; preſs them as long as there is any milk in 
the almonds; adding freſh water every time; to every 
quart of almond juice, a quarter of a pound of rice, 
and two or three ſpoonfuls of orange-flower-water ; 
mix them all together, and fimmer it over a very flow 
charcoal fre, keep ſtirring it often ; when done, ſweet- 
en it to your plate; put it into plates, and throw 
beaten cinnamon over it. | 


Sham Chocolate. 


TAKE a pint of milk, boil it over a flow fire, with 
ſome whole cinnamon, and ſweeten it with Liſbon ſu- 


gar; beat up the yolks of three eggs, throw all toge- 


4/ 


1 | FEY * 

"i 
"ES "7 $68 4 1 5 8» FF 
1 APPENDIX” TO THE 
ther into à chocolate - Pot, and mill it one way, or it 
will turn. Serve it up in chocolate cups. | 
maladie Egge the Yew Way. . 
. TAKE the yolks of jews frye eggs, beat them 
for an hour; clarify one pound of the beſt moiſt ſugar; 
four ſpoonfuls of oran er- water, one Ounce of 
blanched and pounded almonds; ſtirf all together 
over a very flow charcoal fire, keeping ſtirring it all 
the while one way, till it comes to a conſiſtence; then 
put it into coffee · cups, and throw a little beaten cin- 
namon on the top of the cups. | 
- This marmalade, mixed with pounded almonds, 
with orange- peel, and citron, are made in cakes of all 
ſhapes, ſuch as birds, fiſh, and fruit. | 


A Cake the Spani/h Way. 


.” TAKE twelve eggs, three quarters of a pound of 
the beſt moiſt ſugar, mill them in a chocolate-mill, till 
they are all of a lather; then mix in one pound of 
flour, half a pound of pounded almonds, two ounces 
of candied oyange-peel, two ounces of citron, four 
large ſpoonfuls of orange-water, half an ounce of cin- 
namon, and a glaſs of fack, It is better when baked 
in a flow oven. | | 
Another May. . 
TAKE one pound of flour, one pound of butter, 
eight eggs, one pint of boiling milk, two or three 
ſpoonfuls of ale yeaſt, or a glaſs of French brandy ; 
beat all well together; then ſet it before the fire in a 

an, where there is room for it to riſe; cover it cloſe 
with a cloth and flannel, that no air comes to it; when 
you think it is raiſed ſufficiently, mix half a pound of 
the beſt moiſt ſugar, an ounce of cinnamon beat fine: 
four ſpoonfuls of orange-flower- water, one ounce of 
candied orange-peel, one ounce of citron, mix all well 
tog cher, and bake it. : 5 

; To dry Plums. 


TAKE pear-plums, fair and clear coloured, weigh 


them, and ſlit them 5 — ſides; put them into a 
broad pan, and fill it of water, fet them over a 


BEA 
quarter 
of beſt 
you thin 
it to yau 


TAK] 
yolks bf 
will mak 
Quarters 


_ 


ART OF COOKERY. 47 


very ſlow fire; take care that the ſkin does not come 
off; when they are tender take them up, and to every 
pound of plums put a pound of ſugar, ſtrew a little 
on the bottom of a large ſilver baſon ; then lay your 
2 in, one by one, and ſtrew the remainder of your 
ugar Over them; ſet them into your ſtoye all night, 
with a good warm fire the next day; heat them, and 
ſet them into your ſtove again, and let them ſtarid two 
days more, turning them every day; then take them 
out of the ſyrup, and lay them on glaſs plates to dry. 


To make Sugar of Pearl. 


TAKE damaſk roſe-water half a pint, one pound 
of fine ſugar, half an ounce of prepared pearl beat to 
powder, eight leaves of beaten gold; boil them toge- 
ther according to art; add the pearl and gold leaves 
when juſt done, then caſt them on a marble. - 


To make Fruit-Wafers, of Codlins, Plums, &c. 


TAKE the pulp of any fruit rabbed through a hair- 
ſieve, and to every three ounces of fruit take ſix oun- 
ces of ſugar finely fifted. Dry the ſugar very well till 
it be very hot; heat the pulp alſo till it be very hot; 
then mix it, and ſet it over a flow charcoal fire, till it 
be almoſt a-boiling, then pour it into glafles or trench 
ers, and ſet it in the ſtove till you ſee it will leave 
the glaſſes; but before it begins to candy, turn them 
on papers in what form you pleaſe. You may colour 


them red with clove-gilly-flowers ſteeped in the juice 


of lemon. 


To make White Wafers. 


BEAT the yolk of an egg, and mix .it with a 
quarter of a pint of fair water; then mix half a pound 
of beſt flour, and thin it with damaſk · roſe · water till 
you think it of a proper thickneſs to bake. . Sweeten 
it to your palate with fine ſugar finely fifted. 


To make Brown Wafers. 


TAKE a quart of ordinary cream, then take the 
yolks bf three or four eggs, and as much fine flour as 


will make it into a thin batter; ſweeten it with three 
quarters of a pound of fine ſugar finely ſearced, and 
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as much cinnamon as will make it taſte. Do 
not mix them till the cream be cold; butter your pans, 
and make them very hot before you bake them. 

| | How to dry Peaches. 

TAKE the faireſt and ripeſt peaches, pare them 
into fair water; take their weight in double- refined 
ſugar, of ofie half make a very thin ſyrup; then put 
in your peaches, boiling them till they look clear, 
then ſplit and ſtone them. Boil them till they are 
very tender, lay them a draining, take the other half 
of the ſugar, and boil it almoſt to a candy; then put 
in your peaches, and let them he all night, then lay 
them on a glaſs, and fet them in a ſtove till they are 

It they are ſugared tov much wipe them with a 
wet cloth a little: let the firſt ſyrup be very thin, a 
quart of water to a pound of ſugar. 


How to make Almond Knots, 


TAKE two pounds of almends, and blanch them 
in hot water; beat them in a mortar, to a very fine 
paſte, with.roſe-water do what you can to keep them 
from oiling. Take a pound of double-refined ſugar, 
fifted through a fine lawn ſieve, leave out ſome to 
make up your knots, put the reſt into a pan upon the 
fire, till it is ſcalding hot, and at the ſame time have 
your almonds ſcalding hot in another pan; then mix 
them together with the whites of three eggs beaten to 
froth, and let it ftand till it is cold, then- roll it with 
ſome of the ſugar you left out, and lay them in plat- 
ters of paper. They will not roll into any ſhape, but 
lay them as well as you can, and bake them in a cool 
oven; it muſt not be hot, neither muſt they be co- 
loured. $4 


To preſerve Apricots. 
TAKE your apricots and pare them, then ſtone 
what you can, whole; then give them a light boiling 


in a pint of water, or according to your quantity of 


fruit; then take the weight of your apricots in ſugar, 
and take the liguor which yeu boil them in and your 


* ſugar, and boil it till it comes to a ſyrup, and give 


them a light boiling, taking off the ſcum as it riſes. 
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When the ſyrup jellies, it is endugh; then take up 
the apricots, and cover them with the jelly, and put 
cut paper over them, and lay them down when cold. 
' How to make Almond Milk for a Waſh. © 
TAKE five ounces of bitter almonds, blanch them 
and beat them in a marble mortar very fine, You may 
put in a ſpooaful of ſack when you beat them; then 
take the whites of three new-laid eggs, three pints of 
ſpring-water, and one pint of ſack. Mix them, all 
very well together ; then ſtrain it through a fine cloth, 
BE j put it into a bottle, and keep it tor uſe. - You 


may put in lemon, or powder of pearl, when you 
make uſe of it. x 


How to make Gooſeberry Wafers. | 
TAKE gooſeberries before they are ready for pre- 
ſerving, cut off the black heads, and boil them with 
as much water as will cover them all, to maſh; then 
paſs the liquor and all, as it will run, through a hair- 
lieve, and put ſome pulp through with a ſpoon, but 
not too near. It is to be pulped neither too thick nor 
too thin; meaſure it, and to a pill of it take half a 
pound of double-refined ſugar; dry it, put it to your 
pulp, and let it ſcald on a flow fire, not to boil at all. 
Stic it very well, and then will riſe a frothy white ſcum, 
which take clear off as it riſes; you muſt ſeald and 
kim it till no ſcum riſes, and it comes clean from the 
5 then take it off, and let it cool a littl . 
ave ready ſheets of glaſs very ſmooth, about the 
thickneſs of parchment, which is not very thick. You 
muſt ſpread it on the glaſſes with a knite, very thir, 
even, and ſmooth, then ſet it in the ſtove with a flow 
fire: if you do it in the morning, at night you muſt 
cut it into long pieces with a broad caſe-knife, and put 
your knife clear under it, arid fold it two or three 
times over, and lay them in a ſtove, turning them 
ſometimes till they are pretty dry; but do not keep 
them too long, for they will loſe their colour. If they 
do got come clean off your glaſſes at night, keep them 
wif next mornings. F 
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He wo make the thin Africa Chips.” 
-TAKE your apricots or peaches, pare them and 
cut them very thin into chips, and take three quarters 
of their weight in ſugar, it being finely ſearced; then 
p= the ſugar and the apricots into a pewter dich, and 
ſet them upon coals; and when the ſugar is all diffoly. 
ed, turn them upon the edge of the diſh out of the 
ſyrup, and fo ſet them by. Keep them turning till 
they have drank up theſyrup; be ſure they never bell. 

They muſt be warmed In the ſyrup once every d 

and ſo laid out upon the edge of the dith till t 52 

rup be dra. 4 5 

Do preſerme Golden Higpins. . 

- TAKE the tied of an orange, and boil it very ten- 
der, lay it ih cold waterfor three days; take two dozen 
of golden pippins,. pare, core, quarter them, and boil 

them to a ſtrong jelly, and run it through a jelly- bag 
till it is clear; take the ſame quantity of pippins, pare 
them, and take - ont the cores, put three pounds of 
loaf ſugar — 2 — with three half pints 
of ſpring- waterz when it boils, ſkim it well, and put 
an your pippits with the orange-rind, cut in long 

"thin flips, let chen boil faſt tül the ſugar is thick, 

pippin gelly, and doit it faft till the jelly is clear; then 

queeze in che juice of at mon, give it a boil, and put 


in pots or glaſſes, with the orange-peel. You 
— inſtead of orange, but then you 
muſt only boil it, not foak et. 


To erg Gran. 

GE T ſome fine grapes, not over tipe, either red or 
White, but very cloſe, aud pick all the ſpecked ones: 
put them in a jar, with a quarter of a pound of ſugar- 
candy, and fill the jar with common brandy ; tie them 
down cloſe, and keep them in a dry cold place. You 
may do morella cherries the ſame way. 

To preſerve Green Codlinge. 
GATHER your codlings when they are the ſize of 
a walnut, with the ſtalks, and a leaf or two on; put 3 
handful of vine leaves into a preferviog-pan, then © 
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of codlings, then vine leaves, and then codlings, 
till it is full, and vine - leaves pretty thick at top, and 
fill it with ſpring water, cover it cloſe to _ in the 
ſteam, and ſet it on a flow fire till they grow ſoft ; then 
take them out, and take off the ſkins with a penknife, 
and then put them in the ſame water again with the 
vine-leaves, which muſt be quite cold, or it will make 
them crack; put in a little reck-allum, and ſet them 
over a flow fire till they are green; then take them 
out, aud lay them on a ſieve to drain. Make a good 


ſyrup, and give them a gentle boil for three days, then 


ut them in ſmall Jars, with brandy-paper over them, 
Cod tie them down tight. _ : 
How to make Blackberry Wine. 70 
TAKE berries when full ripe, put them into 
a large veſſel of wood or ſtone, with a {picket in it, 
and pour upon them as much boiling water as will 
juſt appear at the top of them; as ſoon as you can en- 
dure your hand in them, bruiſe them very well, till all 
the berries be broke: then let them ſtand cloſe covered 
till the berries be well wrought up to the top, which 
uſually is three or four days; then draw off the clear 
Juice into another veſſel; and add to every ten quarts 
of this liquor one pound of ſugar, tir it well in, and 
let it ſtand to work in another veſſel like the firft, a 
week or ten days; then draw it off at the ſpicket 
through a . my into large veſſel; take four 
ounces of ifinglaſs, lay it in ſteep twelve hours in a 
pint of white-wine;z the next morning boil it till it 
of * black berry juice, put in the diſſolved ifin- 
glals, give it a boil together, aud put it in hot. 
T beſt May to make Rain id ine. 
TAKE a clean wine or brandy hogſhead ; take preat 
care it is very ſweet and clean, put in two bund'' of 
raiſins, ſtalks and all, and then fill the veſſel with fine 


2 L let it fland till you think ren 


: 


e tifling, then throw in two quarts of fine French 


brandy} put in the bung lightly, and in about three 


T 2 
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weeks or a month, if you are ſure it has dene fretting. 
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op/it down cloſe; let it ſtand fix months, peg it near 
the top, and it you find N fine and. good, fit for 
-dcinking; bott le it off, or ebſe. ſtop it up again, and/let 
it ſtand fix months longer. Jt mould ſtand ſix months 
in the bottle. This is by much the heſt way of mak - 
ing it, as I have ſcen by experience, as the wine will 
be much ſtronger, but leſs of it: the different ſorts of 
raiſins make quite a different wine; and after you have 
drawn off all the wine, throw on ten gallons of ſpring 
water; take off the head of the barrel, and ſtir it well 
twicea day, prefiing the raiſins as well us you can.; let it 
ſtand a fortnight or three weeks, then draw it off into 
a proper veſſel to hold it, and ſqueeze the raiſins well; 
add two quarts of brandy, and two quatts of ſyrup of 
elderberries, ſtop it cloſe when it has done working, 
and in about three months it will be fit for drinking. 
If you do not chuſe to make this'ſecont wine, fill your 
hopzſhead with ſpring water, and ſet it in the fun for 
three or four months, and it will make excellent vine 


LEES | 
2 Ho to preſerve White Quinces whole. © 
_ TAKE the weight of your quinces in ſugar, and 


+ a pint of water to a pound of ſugar, make it into 


ſyrup, and clarify it, then core your quince and pare 
it, put it into yeur {yrip, and let it boil till it be all 
clear, then put in three Ipoonfuls of jelly, which muſt 
be made thus: over night, lay your quince-kernels in 
water, then'ſtrain them, and put them into your quin- 
ces, and let them have but one boil afterwards. 
Fi to nale Orange Wafers. 

TAKE the beſt oranges, and boil them in three or 
four waters, till they de tender, then take out the ker- 
nels and the juicęe, and beat them to pulp in a clean 
marble mortar, and rub them through a hair ſieve; to 
$ pound of this pulp take a pound and half of dou- 
ble-refined ſugar, beaten and ſearced ; take half of 
your ſugar, aud put it into your oranges, and boil it 
till it ropes; then take it from the fire, and when it 15 
cold make it up in paſte with the other half of your 
ſugar; make but 3 little at a time, for it will dry too 
faſt ; then with a little rolling - pin roll them out as thin 
as tiffany upon papers; cut them round with a little 
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ſmall, ſhred, or grated, and when it is cold, draw ir 

up ip. double papers; dry them before the fire, aud 

when you turn them, put two together; or you may 
eep them in deep glaſſes or pots, and dry them. 25 you: 


, dyinking glaſs, and let them dey, and they will look 

t very clear. n 3; at ah e i 

$ Hie to make Orange Cates. 

» TAKE the peels of four oranges, being hrft pared,. 

U and the meat taken out, boil them tender, and“ 

f beat them ſmall in a marble mortar; then take the. 

* meat of them, and two niore oranges; your ſeeds aud 5 

2 ſkins heing picked out; and mix it with the pee lings 0 

Il that are beaten ; ſet them on the fire, with a ſpoon 4 

Rt ful or two of orange- flower-water, keeping it ſtirring 4 

0 till that moiſture be pretty well dried up; then have . x 

15 ready to every pound of that pulp, four pounds and a 1 

of quarter of double - refined ſugar, finely ſearced: make | 

2 your ſugar very hot, and dry it upon the fire, and 1 

8. then mix it and the pulp together, and ſet it on:the'; 4 

ur ' fire again, till the ſugar be very well melted, but be 1 

or fure it does not boil: you may put in a little peel, . 

e- . 
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have occaſion. 1 

11 How to make White Cakes like China Diftes.. Wl 

by TAKE the yolks of two eggs, and two ſpoonfuls of 1 

8 ſack, and as much roſe- water, ſome carraway- ſeeds, 1 

5 and as much flour as will make it a paſte ſtiff enough 1 

2 to roll very thin: if you would have them like diſnes, N | i'r 

| you muſt bake them upon diſhes buttered. Cut them | OW | 
out into what work you. pleaſe to candy them; take a i} 14 
pound of fine ſearced ſugar perfumed, and the white wi i 
of an egg; and three or. four ſpoonfuls of roſe water, = | 

ean ſtir it till it looks white; and when that paſte is cold. "Wi 

. to do it with a feather on one ſide. This candied, let it. | 

ou- dry, and do the other fide ſo, and dry it alſo. 

by | To male a Lemon Honeycomb. 

it is TAKE the juice of one lemon, and ſweeten it with 

our fine ſugar to your palate ; then take a pint of cream, . 

too and the white of an egg, and put in ſome ſugar, and- 

thin beat it up; and as the troth riſes, take it off, and put 

ittle ton the juice of the lemon, till yoo have taken all. 


T 3 
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the cream off upon the lemon: make it the 
you want it, in a diſh that is proper. 

unds of eherties, one pound of rhe 


. TAKE eight 
beſt ered ſugar, ſtone the cherries over a great 
deep baſon or glass, and lay them one by one in rows, 


and ſtrew a little ſugar: thus do till your baſon is full 
to the top, and let them ſtand till the next day; then 


1 them out into a great poſaet, ſet them on the 
, 


let them boil very faſt a quarter of an hour, or 


. more; then pour them again into your baſon, and let 


them ſtand two or three days z then take them out, and 
lay them one by one an hair-ſieves, and ſet them in the 
fan, or an oven, till they are dry, turning them every 
day upon dry fieves: if in the oven, it muſt be as lit- 
tle warm as you can juſt feel it, when you hold your 
How n make fine Almond. Cale. 
TAKE a pound of Jordan almonds, blanch them, 


best them very fige with a little orange-flower-water, 
0 keep them from oiling; then take a pound and a 
quarter of fine f:;gar, boil, it to a candy height: then 
put in your atmonds; then take two Treth lemons, 


grate off the rind very thin, and put as much juice as 
to make it of a quick taſte z then put it into. your glaf- 
ſes, and ſet it into your Rove, ſtirring them often, that 
they do not candy: fo when it is a little dry, put it 


into little cakes upon ſheers of glafs to dry. 


* How I» make Uxbridge-Cakes. | 
| TAKE a pound of wheat-flour, ſeven pounds of 


currants,. half a nutmeg, four pounds of butter, rub 


your butter. cold very well amongſt. the meal; dreſs 
your currants. very well in the flour, butter, and fra- 
foning, and knead it with ſo much good new yeaſt as 
will make it into à pretty high paſte z uſually two pen. 
nyworth of yeaſt to that quantity; after it is kneaded 
well together let it ſtand an hour to riſe : you may pub 
half a pound of paſtein a cake. 2 40 
is 038! 9d 4 0 
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- TAKE ten ns of water, and two of 
honey, # handful of raced ging ther take two le- 
mons, cut them in pieces,. a | 

it very well, keep it ſkimming}; let it ffand a might 
in the ſame veſſel you boil it in, the next morning Bar- 


rel it op with two or three ſpoonfuls of good vent. 


About three weeks or a month after, you may bottle 
it. nn de yet e 
TAKE five | 
pounds of hard ſagar ;z. ſhred your cherries, Ker your 
ſugar with the juice that runneth from them; then put 


the chercies unto. the ſugar, and boi them pretty faſt 
ll it be a marma 


lade; when it is cold, put it up in 
a i To dry Damofins,. TEE IE. 
. FAKE four 


of fair water; then put in your damoſins, ftir it es 
r hot ſyrup, ſo let: them ſtand. op a little fire, to 
keep them warm for half an hour; then put all into a 


on, and cover them, let them ſtand tin the next 


day; then pur the ſyrup from them, and ſet it on 
the fire; and when it is very hot, put it on your da- 
moſins; this do twice a day for three days together; 
then draw the ſyrup from the damoſins, and lay them 
in an earthen diſt, and ſet them in an oven after bread 
is drawn; when the oven is cold, take them and turn 
them, and lay them upon clean diſhes; ſer them in 
the ſun, or in another oven, till they are dry. 


| Mar malade of Quince White. | 

TAKE the quinces, pare them and core them, put 
them into water as you pare them, to be kept from 
blacking ; then boil them ſo tender that a quarter of 
ſtraw will go through them; then take their weight 
of ſugar, and beat them, break the quinces with the 
back of a ſpoon ; and then put in the ſugar, and let 
them boil faſt uncovered, till they ſlide from the bottom 
of the pan: you may make paſte of the ſame, only dry 


it in a ſtove, drawing it out into what form you pleaſe. 


T 4 
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them info it; boil. 


pounds of chercies, ſtoned, and two- 
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416 APPANDIX TO THE. 
To preſerde Apricots or Plum: Green, + 


- , TAKE your plums before they have ſtones in them, 


which you may know by putting a pin through them; 
then coddle them in may waters, till they are as green 
as graſs; peel them and coddle them again; you mvſt 
take the weight of them in ſugar, and make a ſyrup; 
put to your ſugar a jack of water, then put them in, 
ſet t em on the fire to boil, lowly, till they be clear, 


ſkimming them often, and they will be very green. 


Put them up in glaſſes, and keep them for uſe 


; To preſerve Cherries. WES 2 

TAKE two pounds of cherries, one pound and an 
half of ſugar, half a pint of fair water, melt your 
ſugar in it; when it is melted, put in your other ſugar 
and your cherries, then boil them ſoftly, till all the 
ſugar be melted ; then boil them faſt, and ſkim them: 
take them off two or three times and ſhake them, and 
put them on again, and let them boil faſt 5 and when 
they are of a good colour, and the ſyrup will ſtand, 


WIR are nnough. - 85 © = ICE 
Po preſerve Barberries. n | 
TAKE the ripeſt and beſt barberries you can find; 
take the weight of them in ſugar; then pick out the 
ſeeds and tops, wet your ſugar with the juice of them 
and make a ſyrup; then put in your barberries, and 
when they boil take them off and ſhake them, and ſet 
them on again, and let them boil, and repeat the ſame, 

till they are clean enough to put into glaſſes. 


Wipgs. 


TAKE three pounds of well-dried flour, one nut. 


meg, a little mace and ſalt, and almoſt half a pound 
of -carraway-comfitsz mix . theſe well together, and 
melt half a pound of butter in a, pint of [weet thick 
cream, fix ſpoonfuls of good ſack, four yolks and three 
whites of eggs, and near a pint of good light yeaſt ; 
work theſe well together, and cover 1t, and ſet it down 
to the fire to riſe : then let them reſt, and lay the fe- 
mainder, the half pound of carraways on the top o 

the wiggs, and put them upon papers well floured and 
dried, and let them have as quick an oven as for 
tarts, 


s 


cold, one ſpoonful of carraway-ſeeds; ſteeped-all night 
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To male Fruit Wafers ; Codlins or Plums do beſt. 
TAKE the pulp of fruit, rubbed through a hair- 
ſieve, and to three ounces of pulp take ſix onfces of 
ſugar, finely fearced; oy your ſugar very well; till it 
be very hot, heat the pulp alſo very hot, and put it to 
our fugar, and heat it on the fire, till it be almoſt at 
eilloxf. then pour it on the glaſſes or trenchers, and 
ſet it on the ſtove, till you ſee it will leave the glaſſes 
(but before it begins to candy) take them off, and 
turn them upon papers, in what form you pleaſe. 
You may colour them red with clove-gilliflowers ſteep- 
ed in the juice of lemon. * * 
To make German Puffs. ä 
TAKE two ſpoonfuls of fine flour, two eggs beat 
well, half 'a pint of cream or milk, two ounces of 
elteck butter, ſtir it all well together, and add a 
ittle ſalt atid nutmeg ;-put them in tea-cups or little 
deep tin Moulds, half full, and bake them 4 quarter 
of an hour in a quick oven; but let it be hot enough 
to colour them at top and bottom: turn them into - 
diſh; and ſtrew powder-ſugar over them. "ud 
Cracknels, . 


TAKE half a pound of the whiteſt flour, and a 
pound of ſugar beaten ſmall, two ounces of butter 


in vinegar ; then put in-three-yolks of eggs, and a 
little roſe-water, work your peſte altogether ; and af- 
ter that beat it with a rolling- pin, till it be hght ; then 
roll it out thin, and cut it with a glaſs, lay it thin on 
plates buttered; and priek themwith a- pin; then take 
the yolks of two eggs, beaten with roſe-water, and 
rub them over. with it; then ſet them into a pretty 
.quick.oven,. and when they are bio en take them out 
and lay them in dry place. 


. 


| To make Orange Loe. 

TAKE your orange, and cut a round hole in the 
top, take out all the meat, and as much of: the white 
as you can, without breoking the ſkin 3 then boil them 
terder, ſhitting the water (ill it is not bitter, then 
take them up and wipe * then take a pound 
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of fine ſagar, a quart of water, or in proportion to the 
oranges boil it, and take eff the ſcum as it riſeth, 
then put in your oranges; and let them boil a little, 
and let them lie a day or two in the ſyrup ; then take 
the yolks of two eggs, a quarter of a pint of cream 
(or more), beat them well together, then grate in two 
Naples biſcuits (or white bread), a quarter of a pound 
of butter, and four ſpoonfuls of ſack; mix it all to- 
gether. till your butter is melted, then fill the oranges 
with it, and bake them in a flow oven as long as you 
would a cuſtard, then ſtick. in ſome cut citron, and 


fill them up with ſack, butter, and ſugar grated 


over. n 


o make a Lemon Tower or Fud digg. 
... GRATE the outward rind of three lemons; take 
tree quarters of a pound of ſugar, and the ſame of 
butter, the yolks of eight eggs, beat them in a mar- 
ble mortar at leaſt an bour, then lay a thin rich cruſt 
in the bottom of the diſh you bake it in, as you ma 
fomething alſo over it: three quarters of an hour wi 
bake it. Make an orange- ing the ſame way, but 
re the rinds, and boil them in ſeveral waters, 
ill the bitterneſs is boiled out. | 
Hs to make the Clear Lemon Cream. 
+ TAKE a gilbof clear water, infuſe it in the rind of 
a lemon, till it taſtes of it; then take the whites of 
fix eggs, the juice of four lemons ; beat all well toge- 
ther, and run them through a hair-ſieve, fweeten them 
with double-refined ſugar, and ſet them on the fire, 
not too hot, keeping ſtirring; and when it js thick 
enough, take it offt. EET 
©." 0 i OG | " How to make Chocolate. 4 
TAKE fix pounds of cocos · nuts, one pound of aniſe- 
ſeeds, four ounces of long pepper, one of cinnamon, 
a quarter of a pound of almonds, one pound of piſ- 
tachios, as much achiote as will make it. the colour of 


brick, three * of mufk and as much ambergreaſe, 


fax loaf-ſugar, one ounce of nutmegs, dry 
and beat them, and ſearce them through a hne eve; 
;yaur almonds muſt be beat to 8 paſte, and mixed with 


2 
* 
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the other ingredients then dip rr rr 
flower or roſe-water, and put it in a ſkillet, on a very 
gentle charcoal fire; then put in the ſpice; and ſtew it 
well together, then the muſk and ambergreaſe, then 
ut it; the coeoa - nuts laſt of all, then achiote, wetti 
it with the water the ſugar was dipt ia 31 ſew; all the 
very well together, over a hatter fire than before; then: 
take it up, and put it into ones, or what form you- 
like, and ſet ir to dry in a warm place. Fhe, piſtachios 
and almonds maſt be a little beat in à mortas, then 
ground upon aſ tone ne bn 


Anolſer May to nale Chocolutr. w-_ gifhe 
| TAKE fix pounds of the beſt Spaniſh nutz, when, 
parched, and cleaned, from the bulls, take three 
pounds of ſugar, two onnces of the bell namon 
beaten and ſifted very fine; to every two pounds o 
nuts put in three good vanelas, or mere or leſs as you 
pleaſe; to every pound of nuts half 2 drachm of car- 


damum- ſeeds, very finely beaten and fearced.. | 
| Cheeſecahes without Currants. Fan 


TAKE two quarts of new milk, ſet it as, it comes 
from the cow, with as little runnet as you can; When 
it is come, break it as geatly as you can, and hey it 
well; then paſs it through a hsir-ſieve, and put it in- 
to a marble mortar, and beat into it a pound of new 
dutter, waſhed in roſe-water; when that is welk 
mingled in the curd, take the yolks of ſix eggs, and 
the whites of three, beat them very well with a little 
thick cream and ſalt; and after youdiave made the cof 
fins, juſt as you put them into the cruſt {whicks mutt 
not be till you are ready to ſet them into the:oven;) 
then put in your eggs and ſugar, and a whole nume 
finely grated ; ſtir them all well together, and fo fil 
your cruſts ; and if you put a little fine. ſugar ſearced 
into the cruſt, it will roll the thinner and cleaner; 
three ſpoonfuls of thick ſweet cream will be enough to 
beat up your eggs with, ; | Fa 


11 How to preſerve White Pear Flums. «#4 
TAKE the fineſt and cleareſt from ſpecks you can 
ger; to a pound of plums take a- pound. and a qua- 


4 . 


N 1 


4 
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ter of ſugar; the fineſt you can get, a pint and a quar- 


ter of water; flit the plums and ſtone them, and 
pn them full of holes, faving ſome ſugar beat fine, 
id in a'bafon; as you do them, lay them in, and 
firew ſu er them; when you have thus done, 
have half pound of fugar, and your water, ready 
made into a thin fyrap; and a little cold; put in 
your plums with the flit fide downwards, ſet them on 
the fire, keep them continually boiling, neither too 
flow! nor too faſt; take them often off, ſhake them 
round, and ſkim them well, keep them down into the 
ſyrup continually, for fear they loſe their colour; 
when they are thoroughly ſcalded, ſtrew on the reſt of 
your ſagar, and keep doing fo till they are oP 
which 1 may know by their glaſing; towards t 
latter end boil them up quickly. | 
TDTrͤo preſerve Currants. 
- i TAKE the weight of the currants in ſugar, pick 
out the ſeeds; take to a pound of fugar half a jack of 
water, let it melt, then put in your berries, and let 


them do very leiſurely, ſkim them, and take them up, 


let the fyrup boil z then put them on again, and when 
they are cle:r, and the ſyrup thick enough, rake them 
off, and when they are cold put them up in glaſſes. 
3 TJ preſerve Raſpberries. 

TAKE the rafpberries that are not too ripe, and 


take the weight of them in ſugar, wet your ſugar with 


x little water, and put in your berries, and let them 
boil ſoftly, take heed of breaking them; when they 
are clear, take them up, and boil the ſyrup till it be 
thick enough, then put them in again, and when they 
are cold put them up in glafles. | 

Un Ws; go To make Biſcuit Bread.” *. 

' "TAKE half a pound of very fine wheat flour, and 
25 much ſugar finely ſearced, and dry them very well 
before the fire, dry the flour more than the ſugar ; 
then take four new-laid eggs, take out the ſtrains, 
then ſwing them very well, then put the fugar in, and 
ſwing it well with the eggs, then put the flour in it, 
and beat all together half an hour at the leaſt; put in 


2 
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ſome aniſe-ſeeds, or 
with butter, and ſet them into the oven. 
To candy Angelica. 

TAKE it in April, boil it in water till; 
then take it up and drain it from the wateF very well, 
then ſcrape the outſide of it, and dry it in a clean 
cloth, and lay it in the ſyrup, and let it lie in three or 
four days, and cover it cloſe ; the ſyrap muſt be ſtrong 
of ſugar, and * it hot a good while, and let it not- 
boil; after it is heated a good while, lay it upon a 


tender ; 


pie-plate, and ſo let-it dry; keep it near the fire leſt 


it diſſol ve. | | 
Te preſerve Cherries.  _ 

TAKE their weight in ſugar before you ſtone them; 
when ſtoned, make your ſyrup, then put in your 
cherries, let them boil lowly at the firſt, till they be 
thoroughly. warmed, then boil them as faſt as you can; 
when they are boiled clear, put in the jelly, with al- 
moſt the weight in ſugar, ſtrew the fugar on the cher- 
rics ; for the colouring you muſt be ruled by your 
eye; to a pound of ſugar put a jack of water, ftrew 
the ſugar on them before they boil, and put in the 
juice of currants ſoon after they boil. 

| To barrel Morello Cherries. * 

TO one pound of full ripe cherries, picked from 
the ſtems, and wiped with a cloth, take half a pound 
of double-refined ſugar, and boil it to a candy height, 
but not a high one : put the chernes into a fmall bar- 
rel, then put in the ſugar by a ſpoonfyl at a time, till 
it is all in, and roll them about every day till they 
have done fermenting; then bung it up cloſe, and 
they will be fit for uſe in a month. It mult be an 
iron-hooped barrel. | 


To dry Pear Plums. 


TAKE two pounds of pear-plums to one pound of 


ſugar z ftone them, and fill them every one with ſugar; 
lay (hem in an earthen pot, put to them as much wa- 
ter as will prevent burning them; then ſet them in an 
oven after bread is drawn, let them ſtand till they are 
tender, then put them into a ſieve to drain well from 


earra way · ſeeds, and rub the plates 
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the ſyrup then ſet them in, an oven again, until they 
be a little dry; then {mgoth the ſkins, as well. as you 
can, and fo fill them; then ſet them in the oven again 
to harden; then waſh them in water ſcalding hot, and 

them'very weh; then put them in the oven again 


very cool; to blue them; put them between two 


pewter diſhes, and ſer them in the 'oven. | 
* Wo The Filling for the aforeſaid Plums. : | 
TAKE the plums, wipe them, prick them. in the 


ſeams, put them in a pitcher, and ſet them in à little 
boiling. water, let them boil very tender, then pour 


moſt of the liquor from thein, then take off the ſkins 
and the ſtones ; to a pint of the pulp a pound of ſugar 
well dried in the oven; then let it boil till the ſcum 
riſes, which take-off very cleari,' und pur into earthen 
plates, and dry ir in an oven ad: ſo fill the plums. 
42 Ein 3530 4] YI 1, DC: E113 11 {1} 
-" Rat as Ta candy Cala. * | 


- 


TAKE as much af the powder of brown caſſia as 
will lie upon two broad ſhillings, with what: muſk and 
ambergreaſe as you'think fitting; the caſſia and per- 
fume muſt be powdered together, then take a quarter 
of a pound of ſugar, and boill it to a candy height; 
then put in your powder, and: mi it well together, 
and pour it in pewter-faucers or plates, which mult be 
buttered very thin, and when it is cold it will flip out; 
me caſſia is io be bought at London; ſometimes it is 
in powder, and ſometimes in © hard lump. 
| Do make Carraway Calas. 
. TAKE two pounds of white: flour, and two pounds 
of coarſe loaf ſugar well &ied, ard! ſine Gifted ; after the 
flour and ſugar: are fifred-aad; weighed; then mingle 
them together, fit the: ftaur' and fugar together, 
through a hair-ſieve, into the bowl you uſe it in; to 
them you muſt have two pounds of good bu ter, eigh- 
teen eggs, leaving out eight of the whites; to theſe 
you muſt have four ouiices of cantied orange, five or 
fix ounces of carraway comfits ; you muff firſt work 
the butter with rofe-water, till you can fee none of 
the water, and your buttes muſt be very ſoft; then 
put in flour and fugar,. a littił at a time, and hkewiſe 
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r 
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our eggs; but you muſt beat your eggs very well, 
with ten ſpoonfuls of ſack, ſo you mult put in each 


as you think fit, keeping it conſtantly beating with 


your hand, till you have put it into the hoop for the 
oven; db not put in your ſweetmeats and feeds, ti 


vou are ready to put it into your hoops; you mult . 
have three or e doutlies cap-paper — the 
cakes, and butter the paper and hoop. : you muſt ſift 
ſome fine ſugar upon your cake, when it goes into 
the oven. $3 gt | | 


To preſerve Pippins in Slices, 


by WHEN your pippins are prepared, but not cored, 


cut them in ſlices, and take the weight of them in 
ſugar, put to. your ſugar a pretty quantity of water, 
ler it melt, and ſkim it, let it boil again very high, 
then put them into the ſyrup when they are clear,; lay 
them in ſhallow glaſſes, in which you mean to ſerve 
them up, then pur into the ſyrup a candied' orange- 
peel cut in little flices very thin, and lay about the 
pippin ; cover them with ſyrup, and keep them about 


the pippin. 


Sack Creans bike Butter: 


F TAKE a quart of cream, boil it with mace, pot 


to it fix egg-yolks well beaten, fo let it boib up, then 
take it off the fire, and put in a little fack, and turn 
it ; then put it in a cloth, and let the whey run ſcom 


it; then take it out of the cloth, and ſeaſon it with 


roſe-water and ſugar, being very well broken with a 
ſpoon ; ſerve it up in the diſh, and pink it as you 
would do a diſh of butter, ſo ſend. it in with cream and 
how.” : | 

'TAKE a quart of French barley, boil it in three 
or four waters, till it be pretty tender; then ſet a 
quart of cream on the fire with ſome mace and nut- 
meg; when the water begins to boil, drain out the 
barley from it, put in the cream, and ler it boil till it 
de pretty thick and tender; then ſeaſon it with ſugar 
and falt, When it is cold, ſerve it up. 
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Alnond Butter. 5 
TAKE a quart of cream, put in ſome mace whole, 


and a quattered nutmeg, the yolks of eight eggs well 
beaten, and three quarters of a pound of almonds 
well blanched, and beaten extremely ſmall, with a lit- 
tle roſe-water and ſugar; and put theſe all together, ſet 
them on the fire, and ſtir them till they begin to beil; 
then take it off, and you will find it a little cracked; 
To lay a Aralner in a cullender, and pour it into it, and 
let it drain a day or two, till you ſee it is firm like but- 
ter; then run it through a cullender, then it will be 
like little comfits, and ſo ſerve it up, 

BRL EIT Sugar Cakes. - 


TAKE a pound and a half of very fine flour, one 
pound of cold butter, half a pound of ſugar, work 
all theſe well together into a paſte, then roll it with 
the palms of your hands into balls, and cut them with 
a glaſs into cakes ; lay them in a ſheet of paper, with 
ſome flour under them: to bake them you may make 
tumblets, only blanch in almonds, and beat them ſmall, 
and lay them in the midſt of a long piece of paſte, and 
roll it round with your fingers, and caſt them into 
knots, ia what faſhion you pleaſe; prick them and 
bake them. * Ky Tools £7 41-3 

Sugar Cakes another Way. 

. TAKE half a pound of fine ſugar ſearced, and as 
much flour, two eggs beaten with a little roſe- water, 
'a piece of butter about the bigneſs of an egg, work 

them well together till they be a ſmooth paſte; then 
make them into cakes, working every oue with the 

alms of your hands; then lay them in plates, rub- 
bed over with a little butter; ſo bake them in an oven 
little more than warm. You may make - Kknots of the 


ſame the cakes are made oi z but in the mingling you 


muſt put in a few carraway-leeds ;, when they ave 
wrought to paſte, roll them with the ends of your hn- 
ger into fmall rolls, and makeit into knots ; lay them 
upon pie plates rubbed. with butter, and bake th 
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aIy: 3:17 +287" . Clouted Cream. TT 0 

TAKE four quarts of new milk from the cow, an 
put it in a broad earthen pan, and let it ſtand till the 
next day, then put it over a very flow fire for half an 
hour; make it nearly hot to ſet the cream, then put it 
away till it is cold, and take the cream off, and beat 
it ſmooth with a ſpoon; It is accounted in the Weſt 
of England very fine for tea or coffee, or to put over 
fruit tarts or pies. 1 [HT ien „ 
— Duince Cream, 

TAKE your quinces, and put them in boiling water 
unpared, boil them apace uncovered, leſt they diſco- 
lour when they are boiled, pare them, beat them ver 
tender with ſugar; then take cream, and mix it till it 
be pretty thick; if you boil your cream with a little 
einnamon, it will be better, but let it be cold before 
you put it to your quince. 8 N 

a C.itron Cream. | f [ 

TAKE a quart of cream, and boil it with three 
pennyworth of good clear ifinglaſs, which muſt be 
tied up in a piece of thin tiffany; put in a blade or twW 
of mace ſtrongly boiled in your cream and ifinglaſs, 
till the cream be pretty thick; ſweeten it to your taſte, 
with perfumed hard ſugar; when it is taken off the 
fire, put in a little roſe-water to your taſte; then take 
a piece of your green freſheſt citron, and cut it in lir- 
tle bits, the breadth of point-dales, and about half as 
long; and the cream being firſt put into diſhes, when 
tt is half cold, put in your citron, ſo as it may but 
ſink from the top, that it may not be ſeen, and may 
lie before it be at the bottom; if you waſh your ci- 
tron before in roſe-water, it will make the colour bet- 
ter and freſher ;' ſo let it Rand till the next day, where 
it may get no water, and where it may not be ſhaken, 


Cream of Apples, Quince, Gooſeberries, Prunes, or Raſp- 
| TE berries. 3 
TAKE to every quart of cream four eggs, being 
firſt well beat and (trained, and mix them with a little 
cold cream, and put it to your cream, being firſt boiled 


* 
* 
* 
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with whole mace; keep it p, till you find it be. 

Sins to thieltem at the —— ſides; your Apples, 
quinces and berries, muſt be tenderly boiled, fo as they 
will cruſh-in the pulp; theo ſeaſon it with roſe-water 
and ſugar to your taſte, putting it inte diſhes; and 
when they are | cold; if there be any roſe- water and 
ſogar, which hes wateriſls at the top, let it be drained 
ont with a ſpoon :, this pulp muſt be made ready before 
you boil the cream; and when it is boiled, cover over 
your pulp a pretty thickneſs with your egg cream, 
which muſt have a little roſe-water and ſugar put to 


ir. 5 | 
TAKE a quarter of a pound of hartſhorn, and put 
ie d path of water, and 24 the fire in @ pipkin, 
- covered gall it be ready to + then pour off rhe 
water, ahi put a pottle it was mors 10 ft, and let 
t ſtand fimmering on the fire kill it be conſumed to a 
pint, and with it two ounces of iſinglaſs waſhed in 
roſe-water, which muſt, be put in with the ſecond wa- 
ter ; then ſtrain it, and det it cool; then take three- 
pints of eream, and boil it very well with a bag of 
nutmeg, cloves, cinnamon and. mace z then take a. 
quarter of a pound of Jordan almends, and lay them 
one night in cold water to blanch ; and when they are 
blanched, let them lie two hours in cold water ; then 
take them out, and dry them in a. clean linen cloth, 
and beat them ia a marble. mortar, with fair water or 
roſe- water; beat them to a very fine pulp, then take 
ſome of the aforeſaid cream well warmed, and put the 
pulp by degrees into it, ſtraining it through a cloth 
with the back of à ſpoon, till all the goodneſs of the 
almonds be ſtrained out into the cream; then ſeaſon 
the cream with roſe-water and ſugar; then take the 
aforeſaid jelly, warm it till it diſſolves, and ſeaſon it 
with roſe-water and ſugar, and a grain of ambergreaſe 
or muſk, if you pleaſe; then nix Four cream and jelly 
together very well, and put it into glaſſes well warmed 


(like fugar loaves} and let it ſtand all night; then put | 


them out upon a plate or two, or a white china diſh, 
and ftick the cream with piony kernels, or ſerve them 
in glaſſ:s, one on every trencher, 
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43.5 41,4 Conſerve of Roſes boiled. 

TAKE red roſes, take off all the whites at the bot- 
tom, or elſewhere, take. three times the weight of 
them in ſugar, ut to a pint ef roſes a pint of water, 

im 1 red your roſes a little before you put 
them into water, cover them, and boil the leaves ten- 
der in the water, and when they are tender put in 
your ſugar; keep them ſtirring, leſt hey burn w 
they are tender, and the ſyrup be confumed. 
them up, and ſo keep them for your ule. 


Hu to nule Orange Biſcuits. 


ut 


PARE your oranges, not very thick, put them into 


water, but firſt weigh your peels, let it ſtand over the 
fire, and let it boil: till ie be very tender ; then beat 
itin 2 marble mortar, till it be a very fine ſmooth pane 
to eyery ounce of peels. put two ounces and a half of 
double: refined ſugar welt ſearced, -mix them well toge- 
ther with a ſpoon in the mortar, then ſpread it with & 
knife upon pie-plates, and ſet in an oven a little warm, 
or before the fire; when it feels dry upon the top, 
cut it into what faſhion you pleaſe, and turn them 
into another plate, and ſer them in a ſtove till they be 
dry; where the edges look rough, when it is dry» 
they mult de cut with a pair of ſeiſſars. 
leu to make Yellow Varniſh 

TAKE a quart of ſpirit of wine, and put to it 
eight ounces of ſandarach, ſhake it halt an hour; 
next day it will be fit for ut:, but ſtrain it firſt: take 
lamp-black, and put in your varniſh about the thitk- 
nels of à pau-cake; mix it well, but ſtir it not too 
faſt ; then do it eight times over, and let it ſtand till 
the next day; then take ſome burnt ivory, and oil of 
turpentine as fine as butter; then mix it with ſome of 
your varniſh, till you have varniſhed it ft for poliſh- 
ing; then poliſh*t with tripoly in fine flour; then lay 
it on the wood ſmooth, with one of the bruſhes, then 
let it dry, and do it fo eight times at the leaſt; when 
it is very dry, lay on your varnifty that is mixed, and 
when it is dry, poliſh ir wi. ha wet cloth dipped in tri- 
poly, and rub it as hard as you would do platters. 
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How to make a pretty Varniſh ts colour little Bait, 
Sou, or any Board where nothing hot is ſet on. 
TAKE either red, black, or white wax,” which co- 

lour you want to make: to every two ounces of ſeal- 
ing-wax ove ounce af ſ irit of wine, pound the war 
fire, then ſift it through à fine lawn ſieve, till you 
have made it extremely fine: put it into a large i ial- 
with the fpirits of wine; ſhake it, let ir ſtand within the 
air of the fire for y- eight hours, ſhaking it ofren; then 
with a little bruſh rob your baſkets 0 over with it: 
let it dry, and. do it over a ſecond. time, and it makes 
them look very pretty. 


| How to clean Gold or Silver Lace. 
"TAKE ajabaſter finely beaten and ſearced; and put 
it Into an earthen” pipkin, and ſet it upon a'chafing- 
ſh of cvals, and let it boil for ſome time, ſtirring it 
often with a ſtick firſt; when it begins to both, it will 
de very heavy; When it js enough, you will find it in 
the ſtirring very light; then take it off the fire, lay 
your lace upon a piece of flannel, and ſtrew your pow- 
der upon it; knock it welVin with à hard cloth bruſh;. 
when you think it is enough, bruſh the powder out 
with a clean bruſh. | 1 


How to make Sæveet Powder for Clothes. 


TAKE orris- roots two pounds and a half, of lig- 
num rodicum fix ounces, of ſcraped . cypreſs-roots 
three ounces, of damaſk roſes, carefully dried, a pound 
and a half, of benjamin four ounces and a half, of 
ſtorax two ounces and a halt, of ſweet-marjoram three 
ounces, of labdanum one ounce, and a drachm of ca- 
lamus aromaticus, and one drachm of muſk cods, fix 
drachins of lavender and flowers, and melilot flowers, 
if you pleaſe, _ | us pn | 
To clean White Sattins,. Flowered Silks with Gold and 

win 2th ring . Silver in them. Od 

TAKE ſtale bread crumbled very fine, mixed with 
powder-blue, rub it very well over the ſilk or ſattin; 
then ſhake it well, and with clean foft cloths duſt it 
well: if any gold or ſilver flowers, afterwards take 4 
ou of crimloa in grain velvet, and rub the flowers 

With it, 
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To heep Ar ms, Irony or Steel, from rufting. -- l | 
TAKE the filings of lead, or daſt of lead, i 
-beatea in an iron mortar, putting to It oil of ſpike, 
which will make the iron fmell well z and if yo oil  * 
your arms, or any thing that is made of iron or ſteel, 
you may keep them in moiſt airs from ruſting. | 


The Jews Way to pickle Beef, which will go good to the f 
eft Indies, and keep a Tear good in the Pickle, and ''F 
| avith Care will go to the Eaff Indies. of - 


TAKE any piece of beef without bones, or take 
the bones out if you intend to keep ir above a month; 
take mace, cloves, nutmeg, and pepper, and juniper- 
berries beat fine, and rub the beef well, mix ſalt and 
Jamaica pepper, and bay leaves; let it be well ſeaſon- 
ed, let it lic in this ſeaſoning a week or ten days, throw = 
in a good deal of garlick and ſhalot ; boil ſome of the 
beſt white-wine vinegar, lay your meat in a pan or 
good veſſel for the purpoſe, with the pickle; and when 
the vinzgar is quite cold, pour it over, cover it cloſe. | 
If it is for a voyage, cover it with oil, and let the } 
cooper hoop up the barrel very well. This is a good | 
way in a bot country, where meat will not keep; then 
4t muſt be put into the. vinegar directly with the ſea - 
ſoning, then you may either roaſt or ftew it, but it is 
beſt ſtewed; and add a good deal of onion and 
OY fine, ſome white-wine, a little catchap, 
fles and morels, à little good gravy, a piece of butter 
rolled in flour, or a little oil, in which the meat and 
'onions ought to ſtew a quarter of an hour before the 
other ingredients are put in; then put all in, and ſtir 
it together, and let it ftew till you think it is enough. 
This is a good pickle in a hot country, to keep beef 
or veal that is dreſſed, to eat cold. MM 
| How to make Cyder. | 
AFTER all your apples are bruiſed, take half of 
your quantity and ſqueeze them, and the juice you | 
preſs from them pour upon the others half bruiſed, but | 
not ſqueezeY, in a tub for the purpoſe, having a tap at 
the bottom; let the juice remain upon the apples three 
or four days; then pull out your tap, and let your 
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juice run inte ſome other veſſel ſet under the tub to 
receiye itz and if it runs thick, as at the firſt it will, 
pour it apon the apples again, till box hs it run clear; 
and as you have a quantity, put it into your veſſel, but 
do not force the cyder, but let it drop as long as it 
will of its omn accord: having done this, after you 
rceive that the ſides begin to work, take a quanti 
bf iſinglaſs, an ounce ſerve forty gallons, infuſe 
this in ſome of the cyder till it be diflolved ; put to an 
onnce of iſinglaſs a quart of cyder, and when it is diſ. 
ſolved, pour it into the veſſel, and ſtop it eloſe for two 
days, or fomething more then draw off the cyder 
into another veſſel : this do fo often till you perceive 


that may make it ferment and fret itſelf : after Chriſt- 
mas you may boil it. You may, Ir water on 
the apples, and preſſing them, e 4 e ſmall 
cyder; if it be thick and muddy, dy ufo ſinglafs 
you may make it as clear as the reft ; you muſt diffolve 
the iſinglals over the fire, till it be jell ß. 


Fei Gu. * 
e 
cut the ilinglaſs in pieces, work it luke- 
warm in the milk over the fire; and when it is diſ- 
folved, then put it cold into the hogſhead of cyder, 
and take a long ſtick, and ſtir jt well top to bot- 
tom, for balf a quarter of an hour. 
FV | 
ITA ten pounds of rains of the fun, two oun- 
ces of turmenick, half an ounce of ginger beaten; 
den take a quantity of raifips, and grind them #8 
do muſtird-ſeed in a bowl, with a little cyder, 
and ſo the reſt of the raiſins; then ſprinkle the tur- 
merick and ginger amongſt it; then put all into a fine 
warivaſs bag, and it in the middle of the hag(- 
head cloſe, and let jt lie. After the cyder has ſiood 
thus a fortoight or & month, iben yon may bottle it 
n your pleaſure. L386. 1 „el 


* 5 i* 


r cyder to be free from all manner of fediment, 
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WW make Chonder, @ Sep Difh. | 

TAKE a belly-picce of pickled pork, flice 6 the 
fatter parts, and lay them arthe bottom of the kettle, 
ſtrew over it onions, and ſuch ſweet herbs as-you can 
procure; take a middling large cod, bone and dlice it 
as for crimping, pepper, ſalt, allſpice, and flour it a 
little; make a layer with part of the flices, upon that 
a ſlight layer of pork again, and on that a layer of 
biſcuit and ſo on, purſuing the like rule, until the 
kettle is filled to about foxirinches ; cover it with nice 
paſte, in about a pint of water, Jute down the 
cover of the kettle, and let the top be ſupplied with 
live wood embers. Keep it oyer a ſlow fire about four 

hours. * B A 
When you take it up, Iay it in the diſh, pour in a 
glaſs of [48 Nadel King and a very little India 
per ; if you have oyſters, or truffles or morels, it 
b. Arg better; thicken it with butter. Obſerve before 
you put this ſauce in, to ſkim the ſtew, and then lay 
on the cruſt, and ſend it to table reverſe as in the ket- 


tle ; cover jt cloſe with the paſte, which ſhould be 


brown Orgy W636 | 
To clovify Sugar after the Spanifh Way. _ 
TAKE one pound of the heſt Liſbon ſugar, ninge 
teen pounds of water, mix the white aud ſhell of an 
egg, then beat it up to a lather; then let boil, and 
_ ; - : __ muſt = it n 
re till it diminifh.to half a pin then put in a large 
ſpoonful of orange on- water. % 146 
| To make Spanih PFritzerc. 1 
TAKE the jaſide of a roll, and Dice it in three; 
then ſoak it in milk ; then ol gm Nice © a hatt of 
eggs, fry them in oil; when almoſt done, repaſs . 
in another batter; then Jet them fry till they are done, 
run them 00 2 dil, _— them in 2 diſh; över 
ery pair ers you throw cinnamon, finall 
coloured ſugar-plums, gud clarified ſugar. Ka 
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To fricaſey. Pigeons the Italian Way. 
QUARTER them, and fry them in oil; take ſome 
green peas, and let them fry in the oil till they are al- 
moſt ready to burſt; then put ſome boiling water to 
them; ſeaſon it with ſalt, pepper, onions, garlick, 
parſley, and vinegar, Veal aud lamb do the ſame way, 
and thicken with-yolks of eggs. 


Pickled Beef for preſent Uſe. "4 

TAKE the rib of beef, ſtick it with garlick and 
cloves ; ſeaſon it with ſalt, Jamaica pepper, mace, 
and ſome garlick pounded; cover the meat with White- 
wine vinegar and Spaniſh ney. you muſt take care 

to turn the meat every day, and add more vinegar, if 
uired, for a fortnight ; then, put it in a ſtew-pan, 
and cover it cloſe, and let it ſimmer on a flow fire for 
fix hours, adding vinegar and white-wine; if you 
chuſe, you may ſtew a good quantity of onions, it will 
be more palatable. ix 34 
Bec Steaks after the French Way. 

-- TAKE ſome beef ſteaks, broil them till they are 
half done, while the ſteaks are doing, have ready in'a 
ſtew-pan ſome red-wine, a ſpoonful or two of gravy, 
ſeaſon it with ſalt, pepper, ſome ſhalots; then take 
"the ſteaks, and cut in ſquares, and put in the ſauce; 
'you muſt put ſome vinegar, cover it cloſe, and let it 
immer on a ſlow fire half an hour. Ns 


2 . 4 Capon. done after the French Way. *Þ 
TAKE a quart of white-wine,' ſeaſon the eapon with 
ſalt, cloves, and whole pepper, a few ſhalots; then 
put the capon in an earthen pan; you muſt, take care 
it has not room to ſhake; it muſt be covered cloſe, aud 
done on a flow charcoal fire. 

N r #36; (7 N 31%. 4 
| Do make Hamburgh Sauſages. 

- TAKE a pound of beef, mince it very ſmall, with 
half a pound of the beſt ſuet; then mix three-quarters 
of a pound of ſuet cut in large pieces ; then ſeaſon it 
with pepper, cloves, nutmeg, a great quantity of gar- 
lick cut ſmall, ſome white-wine vinegar, ſome bay- 
ſalt, and common ſalt, a glaſs of red-wine, and one 


cloſe, a! 
thicken 
Juice of 
lliced le 
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of rum; mix all theſe very well together; then take 
the largeſt gut you can find, and ſſuff it very tight; 
then hang it up in a chimney, and ſmoak it with ſaw- 
duſt for a week or ten days; hang them in the air till 
they are dry, and they will keep a year. They are 
very good boiled in peas-pottage, and roaſted with 
toaſted bread under it, or in an amlet. / | 


Sauſages after the German Way. 


TAKE the crumb of a twoptnny loaf, one pound of 
ſuet, half a lamb's lights, a handful of parſley, ſome 
thyme, marjory, and onion; mince all very ſmall, then 
ſeaſon it with fait and pepper. Theſe muſt be ſtuffed 
in a ſheep's gut; they are fried in oil or melted ſuet, 
and are only ft for inimediate uſe. | | 

A Turkey fiuffed after the Hamburgh May. 

TAKE one pound of beef, three quarters of a pound 
of ſuet, 'mince it very ſmall, ſeaſon it with ſalt, pep- 
per, cloves, mace, and ſweet marjoram; then mix two 
or three eggs with it, looſen the ſkin all round the 
turkey, and ſtuff it. It muſt be roaſted. 


Chickens dreſſed the French Way. 


TAKE them and quarter them, then broil, crum- 
ble over them a little bread and parſley ; when they 
are half done, put them in a ſtew- pan, with three or 
four ſpoonfuls of gravy, and double the quantity of 
white-wine, ſalt, and pepper, fome fried veal- balls, 
and ſome ſuckers, onions, ſhalots, and fome green 
gooſeberries or grapes when in ſeaſon;; cover the pan 
cloſe, and let it ſtew. on a chargoal fire for an hour ; 
thicken the liquor with the yalks: of eggs, and the 
Juice of lemon; garniſh the . diſh with tried ſuckers, 
liced lemon, and the livers. | 

A Calf*s Head dyeſſed after the Dutch Way. 

TAKE half a pound of Spaniſh peas, lay them in 
water a w ek. then one pound of whole rice, mix 
the peas and rice together, and lay it round the head 
in a deep diſh; then take two quarts of water, ſeaſon- 
ed with pepper and ſalt, and coloured with ſaffron ; 
then ſend it to bake, 388 


U 
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; " Chicketes and T ur ties dreſſed after the Dute h Way. BY 


the middle of the d 


— — — Az 
* 


BOIL them, ſeaſon them with ſalt, pepper, and 
cloves; then to every quart of broth put à quarter 
of a pound of rice or vermicelli: it is eat with ſugar 
and cinnamon, The two laſt may be left out. 


To make a Fricaſee of Calves Feet and Chaldron, after 
| tt Italian Mayr. 
TAKE the crumb ofga threepenny loaf, one pound 
of ſuet, a large onion, two or three handfuls of par- 
fley, mince it very ſmall, ſeaſon it with ſalt and pep- 
per, three or four cloves of garlick, mix with ei 
or ten eggs; then ſtuff the, chaldron ; take the f 
and put them in a deep ſtew pan: it muſt ſtew upon 
a flow fire till the bones are looſe ; then take two quarts 
of green peas, and put in the liquor; and when done, 
you muſt rhicken it with the yolks of two eggs, and 
the juice of a lemon. It muſt be ſeaſoned with pep- 
er, ſalt, mace and onion, ſome: parſley and garlick. 
ou muſt ſerve it up with the aboveſaid pudding in 
iſh, and garniſh the diſh with fried 
ſuckers and ſliced onions. — _ 


To pickle the fine Purple Cabbage, 
8 great 7. 44. 
TAKE two cauliflowers, two red cabbages, half a 
peck of kidney-beans, ſix ſticks, with fix cloves of 
e each ſtick; waſh all well, give them one 
il up, then drain them on a Geve, and lay them leaf 
by leaf upon a large table, and ſalt fthem with bay- 
ſalt; then lay them 4 in the ſun, or in a flow 
oven, until as dry as cork, . . | 
| To make the Pick. © 
TAKE a gallon of the beſt vinegar, with one quart 


. 
* 


of water, and a handful of ſalt, and an ounce of pep- 


per; boil them, let it ſtand till it is cold, then take à 


quarter of a pound of ginger, cut in pieces, ſalt it, 


let it ſtand a week; take half a pound of muſtard- 
ſeed, waſh it, and lay it to dry; when very dry, bruiſe 


half of it, when half is ready for the jar, lay a ” 
a 


of cabbage, a row of cauliflowers and beans, 
throw betwixt every row your muſtard- ſeed, ſome 


t 
cet 


fo much admired at the 


x * 
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black pepper, ſome Jamaica pepper, ſome ginger, 


mix an ounce of the root of turmerick powdered ; put 
en 


in the pickle, which muſt go over all. It is beſt w 


it hath been made two years, though it may be uſed 
the firſt year, | 


To raiſe Muſhrooms. 


COVER an old hot-bed three or four inches thick 
with fine garden mould, and cover that three or four 
inches thick with mouldy long muck, of a horſe muck- 
hill, or old rotten ſtubble ; when the bed has lain ſome 
time thus prepared, boil anym uſhrooms that are not fit 
for uſe, in water, and throw the water on your prepared 
bed; in à day or two after, you will have the beſt 
ſmall button muſhrooms. | 


The Stag*s Heart Water. 


TAKE balm four handfuls, - ſweet-majoram one 
handful, roſemary flowers, clove-gilliflowers dried, 
dried roſe-buds, borrage-flowers, of each an ounce ; 
marigold flowers half an ounce, lemon-peel two oun- 
ces, mace, and cardamum, of each thirty grains; of 
cinnamon ſixty grains, or yellow and white ſanders, of 
each a quarter of an ounce, ſhavings of haryhorn, an 
ounce; take nine oranges, and put in the peel, then 
cut them in ſmall pieces; pour upon theſe two quarts 
of the beſt Rheniſh, or the beſt white-wine; let it in- 
fuſe three or four days, being very cloſe ſtopped in a 


cellar or cool place: If it infuſe nine or ten days, it is 
the better. 8 


Take a ſtag's heart, and cut off all the fat, and cut | 


it very ſmall, and pour in ſo much Rheniſh or white. 
wine as will cover it; let it ſtand all night cloſe cover- 
ed in a cool place; the next day add the aforeſaid 
things to it, mixing it very well together; adding to 


it a pint of the beſt roſe-water, and a pint of the juice 
of celandine: if 


; if you pleaſe you may put in ten grains 
of ſaffron, and ſo put it in a glaſs ſtill, diſtilling 10 wa- 


ter, raiſing it well to keep in the ſteam, both of the 


ſtill and receiver. 
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+ To make Angelica Water. | | 


- 


* TAKE eight handfuls of the leaves, waſh them and 
cut them, and lay them on.a table to dry; when they 
are dry put them into an earthen pot, and put to them 


four quarts of ſtrong wine lees ; let it ſtay for twenty- 


four hours, but ſtir it twice in the time; then putit into a 
warm ſtill or an alembic, and draw it off; cover your 
bottles with a paper, and prick holes in it; ſo let it 


ſtand two or three days; then mingle it all together, and. 
ſweeten it; and when it is fettled, bottle it up, and 


ſtop it cloſe, 5 
To made Mill-Water. 


TAKE the herbs. agrimony, endive, fumitory, 
baum, elder-flowers, white-nettles, water-crefles, bank 
crefſes, ſage, each three handfuls ; eye-bright, brook- 
lime, and celandine, each two handfuls; the-roſes of 
yellow-dock, red-madder, fennel, horſe-raddiſh, and 
liquorice, each three ounces; raiſins ſtoned one pound, 
nutmegs fliced, Winter's bark, turmerick, galangal, 
each two drachms; carraway and fennel-ſeed three 
ounces, one gallon of milk. Diſtil all with a gentle 
fire in one day. You may add a handful of May worm- 
wood. | 


To make Slip-coat Cheeſe. 

TAKE fx quarts of new milk hot from the cow, 
the ſtroakings, and put to it two ſpoonfuls of rennet; 
and when it is hard coming, lay it into the fat with a 
ſpoon, not breaking it all; then preſs it with a four 
pound weight, turning of it with a dry cloth once an 


hour, and every day ſhifring it into freſh graſs. It 


will be ready to cut, if the weather be hot, in fourteen 
days. N e eee 
To make a Brick-Bat Cheeſe. It muſt be made in Sep- 


tember. 


TAKE two gallons of new milk, and a quart of 


good cream, heat the cream, put in two ſpoonfuls of 


rennet, and when it is come, break it a little, then 


put it into a wooden mould, in the ſhape of a brick. 
It muſt · be half a year old before you eat it : you mult 
preſs it a littl:, and ſo dry it. | 
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To make Cordial Poppy Water. 

TAKE two gallons of very good brandy, and a 
k of poppies, and put them together in a wide- 
mouthed glaſs, and let them ſtand forty-eight hours, 
and then ſtrain the poppies out; take a pound of rai- 
ſins of the ſun, ſtone them, and an ounce of corian - 
der-ſeed, an ounce of ſweet-fennel ſeeds, and an ounce 
of liquorice fliced, bruiſe them all together, and put 
them into the brandy, with à pound of good powder 
ſugar, and let them ſtand four or eight weeks, ſhaking 
it every day; and then ſtrain it off, and bottle it cloſe 
up for uſe. 


To make White Mead. 


TAKE five gallons of water, add to that one gallon 
of the beſt honey; then ſet it on the fire, boil it to- 
ether well, and ſkim it very clean; then take it off 
the fire, and ſet it by; then take two or three races 
of ginger, the like quantity of cinnamon and nut- 
megs, bruiſe all theſe groſsly, and put them in a little 
Holland bag in the hot liquor, and ſo let it ſtand cloſe. 
covered till it be cold; then put as much ale-yeaſt to 
it as will make it work. Keep it in a warm place, as 
they do ale; and when it has wrought well, tun it up; 
at two months you may drink it, having beer, bottled a 
month. If you keepit four months, it will be the better. 


To make Brown Pottage. * 


| TAKE a piece of lean gravy-beef, and cut it into 
thin collops, and hack them with the back of a clea- 
ver; have a ſtew-pan over the fire, with a piece of 
butter, a little bacon cut thin; let them be brown 
over the fire and put in your beef, let it ſtew till it 
be very bro put in a little flour, and then have 
your broth ready, Lod fill up the ſtew- pan; put in two 
onions, à bunch of ſweet herbs, clove, mace, and 

pper; let all ſtew together an hour covered, then 
ave your bread ready toaſted hard to put in your 
diſh, and ſtrain ſome of the broth to it, through a 
fine ſieve; put a fowl of ſome ſort in the middle, with 
a little boiled ſpinach minced in it: garniihing your 
diſh with boiled lettuces, ſpinach, and lemon. 


* 3 * 
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To make White Barl:y Pottage, wwith a large Chicken in 
| the Middle. 

FIRST make your ſtock with an old hen, a 
knuckle of veal, a ſcrag end of mutton, ſome ſpice, 
ſweet herbs, and onions; boil all rogether till it be 
ſtrong enough, then have your barley ready boiled 
very tender and white, and-ſtrain ſome of it through 
a cullender; have your bread ready toaſted in your 
diſh, with ſome fine green herbs, minced chervil, 
ſpinach, ſorrel; and put into your diſh- ſome of the 
broth to your bread, herbs, and chicken, then bar- 
ley ſtrained, and re- ſtrained; ſtew all together in the 
diſh a little while; garniſh your diſh with boiled let- 
tuces, ſpinach, and lemon. | 


To make a Frangas Incopader. | 


| TAKE three quarters of a pound of lean bacon or 
ham, two large onions ſliced, four ſhallots, and two 
quarts of water, with a little beaten pepper, cloves, 
and mace, and a pennyworth of ſaffron, ſtew it gently 
till it is reduced to three pints, and ſtrain it through 
a ſieve; cut two fowls, as for à fricaſee, and ſtew 
them in the broth till they are tender; mix two ſpoon- 
fuls of flour in two ſpoonfalt of vinegar, and beat it up 
with ſome of the liquor till it is quite ſmooth ; and mix 
the whole together, and boil it for ten minutes gently; 
o ſippets in a ſoup-diſh, and pour it all over them. 

ou may add ſmall force-meat balls, if you pleaſe in it;: 
or you make it of veal made in the form of veal olives; * 
and you may ſend it in a tureen, if you like. 

To make a Scotch Haggaſs. 

TAKE the lights, heart, and chitterlings of a calf, 
chop them very fine, and a pound of ſuet chopped 
fine; ſeaſon with pepper and ſalt to your'palate ; mix 
in a pound of flour, or oatmeal, roll it up, and put 
it into a calf's bag, and boil it; an hour and a half 
will do it. Some add a pint of good thick cream, and 
put in a little beaten mace, cloves, or nut- meg; or 
all- ſpice is very good in it. N | 

To make it ſweet with Fruit. 

TAKE the meat and ſuet as above, and flour, with 

beaten mace, cloves, and nutmeg, to your palate, a 


I 
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— of currants waſhed very clean, a pound of rai- 


nsſtoned and chopped fine, half a pint of ſack ; mix 


all well together, and boil it in the calf's bag two 
hours. You muſt carry it to table in the bag it was 
boiled in. | 


75 make Sour Crout. * 


TAKE your fine hard white cabbage, cut them 
very ſmall, have a tub on purpoſe with the head out, 
according to the quantity you intend to make; put 
them in the tub; to every four or five cabbages throw 
in a handful of ſalt; when you have done as many as. 
you intend, lay a very heavy weight on them, to preſs 
them down as flat as poſſible, throw a cloth on them, 
and lay on the cover; let them ſtand a month, then 

ou may begin to uſe if. It will keep twelve months ; 
but be ſure to keep it always cloſe covered, and the 
weight on it; if you throw a few carrawa feeds 
ounded fine amongſt it, they give it a fine flavour. 

he way to drefs it is with a fine fat piece of beef 
ſtewed together. It is a diſh much made uſe of 
amongſt the Germans, and in the North countries, 
where the froſt Kills all the cabbages; therefore they 
2 them in this manner before the froſt takes 
them. | 


Cabbage-ſtalks, cauliflower-ſtalks, and artichoke- 
ſtalks, peeled, and cut fine down in the ſame manner, 


are very good. ; 4. 
To keep Green Peas, Beans, Ec. and Fruit, freſh and 
good till Chriſtmas. h 


OBSERVE to gather all your things on a fine clear 
day, in the increaſe' or full moon; take well-glazed 
earthen or ſtone pots quite new, that have not been 
laid in water, wipe them clean, lay in your fruit very 

carefully, and take great care none is bruiſed or damag- 
ed in the leaſt, nor too ripe, but juſt in their prime; {top 
down the jars cloſe, and pitch it, and tie a leather 
over. Do kidney-beans the ſame; bury two feet 
deep in the earth, and keep them there till you have 
occaſion for them. Do peas and beans the ſame way, 
only keep them in the pods, and do nor let your peas 
be either too young or _ old; the one will run to 
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water, and the other the worm will eat; as to the two 
latter, lay a layer of fine writing ſand, and a layer of 


pods, and fo on till full; the reſt as above. Flowers 


you may keep the ſame way. 
To make Paco-lilla, or Indian Pickle, the ſame the Mah- 


goes come over in. 5 
TAKE a pound of race-ginger, and lay it in water 
one night; then ſcrape it, and cut it in thin ſlices, and 
put to it ſome ſalt, and let it ſtand in the ſun to dry; 
take lang- pepper two ounces, and do it as the ginger. 
Take a pound of garlick, and cut it in thin ſlices, and 
ſalt it, and let it ſtand three days; then waſh it well, 
and Jet it be ſalted again, and ſtand three days more; 
then waſh it well, and drain it, and put it in the ſun 
to dry; take a quarter of a pound of muſtard- ſeeds 
bruifed, and half a quarter of an ounce of turme- 
rick, put theſe ingredients, when prepared, into a 
large ſtone or glaſs jar, with a gallon of very good 
white-wine vinegar, and ſtir it very often for a fort- 
9 and tie it up cloſe. | 
n this pickle you may put white cabbage, cut in 
uarters, and put in a brine of ſalt and water for three 
ays, and then boil freſh ſalt and water, and juſt put 
in the cabbage to ſcald, and preſs out the water, and 
put it ia the ſun to dry, in the ſame tnanner as you do 
cauliflowers, cucumbers, melons, apples, French- 
beans, plums, or any fort of fruit. Take care they 
are well dried before you put them into the pickle: you 
need never empty the jar, but as the things come in 
ſezſon, put them in, and ſupply it with vinegar as often 
as there is occaſion. Wy 
If you would have your pickle look green, leave out 
the 4urmerick..and green them as uſual, and put them 
into this pickle cold. 7 
In the above, you may do walnuts in a jar by them- 
ſelves; put the walnuts in without any preparation, tied 
cloſe down, and kept ſome time. Go 


To preſerve Cucumbers equal with any Italian Seubet ment. 


TAKE fine young gerkins, of two or three different 
ſizes; put them into a ſtone jar, cover them well with 


vine-leaves, fill the jar with ſpring-water, coyer it 


ART OF COOKERY. ax 


cloſe ; let it ſtand near the fire, ſo as to be quite warm, 
for ten days or a forthight; then take them out, and 
throw them into ſpring-water ; they will look quite 
yellow, and ſtink, but you muſt not mind that. Have 

ready your preſerving pan; take them out of that wa- 

ter, and put them into the pan, cover them well with 

vine-leaves, fill it with ſpring-water, ſet it over a 

charcoal fire, cover them cloſe, and let them ſimmer 

very ſlow; look at them often, and when you ſee 

them turned quite of a fine green, take off the leavers, 
and throw them into a large ſieve; then into a coarſe 
cloth, four or five times doubled; when they are cold, 

put them into the jar, and have ready your ſyrup, 

made of double-refined ſugar, in which boil a great 

deal of lemon-peel, and whole ginger; pour it hot 

over them, and cover them down cloſe; do it three 

times ; pare your lemon-peel very thin, and cut them 

in long thin bits, about two inches long: the ginger 
muſt be well boiled in water before it is put in the ſy- 
rup. Take long cucumbers, cut them in halfs, 

ſcoop out the inſide; do them the ſame way: they eat 

very fine in minced pies or puddings; or boil the ſy- 

rup to a candy, and dry them on fieves. 


The Jetus Way of wry Salmon, and all Sorts of 
Fi. ä 


* r — oy _ 5 „ 


TAKE either ſalmon, cod, or any large fiſh, cut 
off the head, waſh it clean, and cut it in ſlices as 
crimped cod is, dry it very well in a cloth; then flour 
it, and dip it in yolks of eggs, and fry it in a great deal 
of oil, till it is of a fine brown, and well done; take 
it out, and lay it to drain, till it is very dry and cold. 
Whitings, mackarel, and flat fiſh, are done whole. 


= ow ws << 1 Go bois pv 59. © 


t When they are quite dry and cold, lay them in your 
n pan or veſſel, throw in between them'a good deal of 

mace, cloves, and ſliced nutmeg, a few bay-leaves; 
- have your pickle ready, made of the beſt white-wine 
d vinegar, in which you muſt boil a great many cloves 


of 17 and ſhalot, black and white pepper, Jamaica 
and long pepper, juniper-berries and ſalt; when the 
54 garlick begins to be tender, the pickle is enoueh; 
h When it is quite cold, pour it on your fiſh, and a little 
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oil on the top. They will keep good a twelvemonth, 
and are to be eat cold with oil and vinegar; they will 
go good to the Eaſt Indies. All forts of fiſh fried well 
in oil, eat very fine cold with ſhalot, or oil and vine. 
gar. Obſerve in'the pickling of your fiſh, to have the 
— ready; firſt put a little pickle in, then a 

yer of hſh, then pickle, then a little fiſh, and ſo lay 
them down very cloſe, to be well covered, put a little 
ſaffron in the pickle. Frying fiſh in common oil is not 
| fo expenſive with care; for preſent ule a little does, 
and if the cook is careful not to burn the oil, or black 
it, it will fry them two or three times. 


To preſerve Tripe to go to the Eaſt Indies. 


GET a fine belly of tripe, quite frefh, take a four 
gallon caſk well hooped, lay in your tripe, and have your 
pickle ready, made thus: take ſeven quarts of ſpring- 
water, and put as much ſalt into it as will make an 
egg ſwim, that the little end of the egg may be about 
an inch over the water (you muſt take care to have the 
fine clear ſalt, for the common ſalt will ſpoil it) ; add 
a quart of the beſt white-wine vinegar, two ſprigs of 
roſemary, an ounce of all-ſpice, pour it on your tripe, 
let the cooper faſten the caſk down directly; when it 
comes to the Indies, it muſt not be opened till it is 
juſt going to be dreſſed, for it will not keep after the 
caſk is opened. The way to dreſs it is, lay it in water 

half an hour, then fry it or boil it as we do here. 


The Manner of dreſſing various Sorts of dried Fiſh, as 


Stock-fiſh, Cod, Salmon, Whitings, Cc. 


The general Rur for ſteeping of dried Fiſh, the 
Stock-fiſh excepted. 


ALL the kinds, except ſtock-fiſh, are ſalted, or ei- 
er dried in the ſun, as the moſt common way, or in 
prepared kilns, or by the ſmoke of wood-fires in chim- 
ney-corners, and, in either caſe, require the being 
ſoftened and freſhened in proportion to their bulk, 

| their nature or dryneſs; the very dry fort, as bacalao, 
cod-fiſh, or whiting, and ſuch like, ſhould be ſteeped 
in luke-warm milk and water; the ſteeping kept as 
near as poſſible to an equal degree of heat. The 


-— 
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largeſt fiſh ſhould be ſteeped twelve; the ſmall, as 
whiting, &c. about two hours; the cod are therefore 
laid ro ſteep in the evening, the whitings, &c. in the 
morning before they are to be diefſed ; after the time 
of ſteeping, they are to be taken ouf, and hung up 


by the tails until they are dreſſed; the reaſon of hang- 


ing them up is, that 'they ſoften equally as in the 
ſteeping, without extracting oo much of the reliſh, 
which would make them inſipid; when thus prepared, 
the ſmall fiſh, as whiting, tuſk, and ſuch like, are 
floured and laid on the gridiro”, and when a little 


- hardened on the one ſide, muſt be turned and baſted 


with oil upon a feather; and when baſted on both 
ſides, and well hot through, taken up, always ob- 


| ſerving, that as ſweet-oil fupples and ſupplies the ſh 


with a kind of artificial juices, fo the fire draws out 
thoſe juices, and hardens them; therefo e be careful 
not to let them boil too long; no time can be pre- 
ſcribed, becauſe of the difference of fires, and vari- 
ous bigneſs of the fiſh. A clear charcoal fire is much 
the beſt, and the fiſh Kept at a good diſtance to broil 
gradually: the beſt way to know when they ere 
enough is, they will ſwell a little in the baſting, and 
you muſt not let them fall again. 

The ſauces are the fame as uſual to: falt-fiſh, and 
garniſh with oyſters fried in batter. | 

But for + ſu>per, for thoſe that like ſweet oil, the 
beſt ſauce is oil, vinegar and muſtard, beat up to a 
conſiſtence, and ſerved up in ſaucers. 

If boiled as the great fiſh ufuz!ly are, it ſhould be 


in milk and water, but not ſo properly boiled, as kept 


juſt ſimmering over an equal fire; in which way, 
half an hour will do the largeſt fiſh, and five minutes 
the ſmalleſt, Some people broil both ſorts after ſim- 


mering, and ſome pick them to pieces and then toſs 
them up in a pan with fried onions and apples. 


They are either way very good, and the choice de- 


pends on the weak or ſtrong ſtomachs of the eaters, 


Dried Salmon, muff he differently managed. | 
FOR though a large fiſh, they do not require more 


"OT than a whiting; and when laid on the gr.4- 


iron, ſhould be moderately peppered. 


. * 
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** The Dried Herring. | 
INSTEAD of milk and water, ſhould be ſteeped 
the like time as the whiting, in ſmall-beer ; and to 
which, as to all kinds of broiled falt-fiſh, ſweet-oil 
will always be found the beſt baſting, and no ways af- 
fe& ven the delicacy of thoſe who do not love oil. 


Stock Fi. 


ARE very different from thoſe before mentioned; 


they being dried in the froſt without ſalt, are in their 


kind very inſipid, and are only eatable by the ingre- 


dients that make them ſo, and the art of cookery: 
they ſhould be firſt beat with a fledge-hammer on an 
iron anvil, or on a yery ſolid ſmooth oaken block; and 
when reduced almoſt to atoms, the ſkin and bones 
taken away, and the remainder of the fiſh ſteeped in 
milk and warm water until very ſoft ; then ſtrained 
out, and put iuto a ſoup diſh with new milk, powdered 
cinnamon, mace, and nutmeg, the chief part cinna- 
mon; a paſte round the edge of the diſh, and put in 
a temperate oven to ſimmer. for about an hour, and 
then ſerve: up in the place of pudding. 

N. B. The Italians eat the ſkin boiled, either hot 
or cold, and moſt uſually with oil and vinegar, pre- 
ferring the ſkin to the body of the fiſh. | 


The Way of turing Mackarel J 


BUY them as freſh as poſſible, ſplit them down the 
backs, open them flat, take out the guts, and waſh 
the filh very clean from the blood, hang them up by 
the tails to drain well; do this in the cool of the even- 
ing, or in a very cool place ; ſtrew falt at the bottom 
of the pan, ſpriuk!e the fiſh well with clean ſalt, lay 
them in the pan belly to belly, and back to back; let 
them lie in the ſalt about twelve hours, waſh the alt 
clean off in the pickle, hang them again up by the 
tails half an hour to drain; pepper the inſides mode- 
rately, and lay them to dry on inclining ſtones facing 
the ſun; never Izaying them out when the ſun is off, 
nor lay themout before the ſun has diſperſed the dews, 
and the ftones you lay them on be dry and warm. 
week's time of fine weather perfectly cures them; when 
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exred, bang them up by their tails, belly to belly, in 
a very dry place, but not in ſea-coal ſmoke, it will 
. ſpoil their davous. | 


To dreſs cured Mat harel. 


EITHER fry them in boiling oil, and lay them to 
drain, or broil them before, or on a very clear fire: in 
the laſt caſe, baſte them with oil and a feather; ſauce 
will be very little wanting, as they will be very moiſt 
and mellow, if good in kind; otherwiſe you may uſe 
melted butter and crimped parſley. 


 _ Calves Feet flewed. 

Cr a calf*s foot into four pieces, put it into a 
ſnuce- pan, with half a pint of ſoft water, and à mid- 
dling potatoe; ſcrape the outſide ſkin clear off, ſlice 
it thin, and a middling onion peeled and fliced thin, 
fome beaten pepper and ſalt, cover it cloſe, and let it 
ſtew very ſoftly for about two hours after it boils ; be 
ſure to let it ſummer as ſoftly as you can; eat it with- 
out any other ſauce: it is an excellent diſh, 


To make Fricandillas. 


TAKE, two pounds of lean veal, and half a pound 
of kidney-ſuet chopped ſmall, the crumb of a two- 
penny French roll, ſoaked in hot milk, and ſqueeze 
the milk out, put it to the veal; ſeaſon it pretty high 
. with pepper and ſalt, and grated nutmeg; make it 
into balls as big as a tea-cup, with the yolks of eggs 
over it, and fry them in butter till they are of a fine 
light brown ; have a quart of veal broth in a ſtew- 
pan, ' ſtew them gently three quarters of an hour, 
thicken it with butter rolled in flour, and add the 
juice of half a lemon; put it in a diſh with the ſauce 
over, and garniſh with notched lemon and beet - 
root. ; 


| To make a fine Bitter. 
| TAKE an ounce of the fineſt Jeſuit powder, half a 
quarter of an ounce of ſnake-root powder, half a 
quarter of an ounce of ſalt of wormwood, half a quar- 
ter of ſaffron, half a quarter of cochineal ; put it into 
2 quatt of the beſt brandy, and let it ſtand twenty- 
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ne hours; every now and then-ſhaking the bot- 


An approved Method praftiſed by Ie. Dulely, the 


grow thick. 


TAKE one quart of white-wine, put in one hand- 
ful of roſemary flowers, half a pound of honey, dittil 
them together; then add a quarter of a pint of oil of 
ſweet almonds, ſhake it very well together, put a little 


. 


of it into a cup, warm it blood warm, rub it well on, 


your head, and coinb it dry. 


To make Carolina Snow-Bells. | 
TAKE half a pound of rice, waſh it clean, divide 
it into ſix parts; take (ix apples, pare them, and 
ſcoop out the core, in which place put a little lemon 


peel ſhred very fine; then have ready ſome thin cloths 


to tie the balls in; put the rice in the cloth, and lay 
the apple on it; tie them up cloſe, put them into cold 
water, and when the water boils, they will take an 
hour and a quarter boiling : be very careful how you 
turn them into the diſh that you do not break the 
rice, and they will look as white as ſnow, and make 
a very pretty diſh. The ſauce is, to this quantity, a 
quarter of a pound of freſh butter, melted thick, a 
_ glaſs of white-wine, a little nutmeg and beaten cinna- 
mon, made very ſweet with ſugar; boil all up together, 
aud pour it into a baſon, and ſend to table. 
4 A Carolina Rice-Pudding. 

TAKE. half a pound of rice, waſh it clean, put it 
into a ſauce-pan, with a quart of milk, keep ſtirring 
it till it is very thick, take great care it does not burn; 
then turn it into a pan, and grate ſome nutmeg into 
it, and two tea- ſpoonfuls of beaten cinnamon, a little 
lemon peel ſhred fine, fix apples pared and chopped 
ſmall ; mix all together with the yolks of three eggs, 
and ſweeten to your palate ; then tie it up cloſe in a 


- cloth, put it into boiling- water, and be ſure to keep it 


boiling all the time; an hour and a quarter will boil 
it. Melt butter and pour over it, and throw ſome 
nne ſugar all over it; a little wine in the. ſauce will be 
a great addition to it. | 


Queen's Tyre-Woman, to preſerve Hair, and make it 
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To diflil Treacle-wwater Lady Monmouth's Way. 
TAKE three ounc«s of hartſhcrn, ſhaved and boil- 
ed in borrage water, or ſuccory, wood. ſorrel or re- 
ſpice - water, or three pints of any of theſe waters boil- 
ed to a jelly; and put the jelly and hartſhorn both 
into the ſtill, and add a pint more of theſe waters when 
you put it into the ſtill ; take the roots of elecam- 
pane, gentian, cypreſs tuninſil, of each an ounce 
bleſſed thiſtle, called carduus, and angelica,'of each 
an ounce; ſorrel-roots two ounces ; balm, ſweet-mar- 
p +joram, and burnet, of each half a handful ; lily-com- 
vually flowers, borrage, bugloſs, roſemary, and mari- 
gold-flowers, of each two offnces ; citron-rinds, car- 
duus-ſeeds, and citron-ſeeds, alkermes berries, and 
cochineal, each of theſe an ounce. 


: Prepare all theſe Simples thus : 


GATHER the flowers as they come in ſeaſon, and 
put them in glaſſes with a large mouth, and put with 
them as much good ſack as will cover them, and tie 
up the glaſſes cloſe with bladders wet in the ſack,” 
with a cork and leather tie it ap cloſe, adding more 
flowers and ſack as occaſion is; and when one glaſs is 
full, take another, till you have your quantity of 
flowers to diſtil ; put cochineal into a pint bottle, with 
half a pint of ſack, and tie it up cloſe with a bladder 
under the cork, and another on the top, wet with 
ſack, tied up cloſe with brown thread; and then cover 
it up cloſe with leather, and bury it ſtanding upright 
in a bed of hot horſe-dung for nine or ten days; look 
at it, and if diſſolved, take it out of the dung, but 
do not open it till you diſtil; flice all the roſes, beat 
the ſeeds and the alkermes-berries, and put them in- 
to another | cr. amongſt all, put no more ſack than 
needs; and when you intend to diſtil, take a pound 
of the beſt Venice treacle, and diſſolve it in ſix pints 
of the beſt white wine, and three of red roſe-water, 
and put all the ingredients into a baſon, and ſtir them 
all together, and diſtil them in a glaſs ſtill, balneum 


Mariz ; open not the ingredients till the ſame day 
you diſtil. 


Int 


2017 20" hich ONDEK or a 
MODERN BILL or FARE, 
For each Month, 


In the Manner the Diſhes are to be placed upon the 


Table. 
— — — —  — — 
** 


JANUARY. 


———— e.éê 
FIRST COURSE. 
| - 2 Cheſaut Soup, 
Leg of Lamb. Petit Patties. Boiled Chickens, 
Chicken and Veal © Co's Head. Roaſted Beef. 


Pie. | 
Tongue. Raiſolds. Scotch Collops. 
| Vermicelli Soup. 


SECOND COURSE. 

_ Roaſted Turkey, Rs 
Marinated Smelts. Tartlets. Mince Pies. 
Roaſt Sweetbreads. Stands of Jellies, Larks. 
Almond Tort. Maids of Honour. Lobſters. 


Woodcocks. 
THIRD COURSE. 
* | Morels. 
Artichoke Bottoms. Dutch Beef Macaroni. 


q ſcraped. 
Cuſtards,* Cut Paſtry, Black Caps. 
Scolloped Ovſters. Potted Chars. Stewed Celery. 
85 Rabbit Fricaſeed. 


N. B. In your firſt Courſe always obſerve to ſend 
up all Kinds of Garden Stuff ſuitable to your Meat, 
&c. in different Diſhes, on a Water-diſh filled with 
hot Water on the Side Table; and all your Sauce in 
Boats or Biſons, to anſwer one another at the Corners. 
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FEBRUARY. 
n | — | Bog — 
FIRST COURSE. 


er, 7-9 
Chickens, Chicken Patty, Mutton Collops. 


Sauce Robart. * Parties. 
Soup Santea. | 


Harrico of Salmon ane Rump of Beef 
Mutton. Sgmelts. Ala Daub. 
Pork Cutlets. Oyſter Small Ham. 


SECOND COURSE. 


55 Wild Fowl. 
Cardoons. Diſh of Jelly, Stewed Pippins, 


Scolloped Oyſters. Epergne. Ragout Mele, 


Comport Pears. Caromel. Artichoke Bottoms. 
Hare. ; 


— 


THIRD COURSE, 
Two Woodcocks. . 


Crawfiſh. Aſparagus. Preſerved Cherries. 


Pigs Ears. Crocant, 8 p 


Blanched Almonds 


and Raiſins. Muſhrooms, Prawns. 
Larks à la Surpriſe, * 


The ORDER ef a MODERN BILL of FARE, 


Tartlet: 
Cardoo! 


Black C 


* 


The ORDER of a MODERN BILL of FARE, 


FIRST COURSE. 


| Soup Lorrain. 
Sheeps Rumps. Almond Pudding. Fillet of Pork. 
Chine of Mutton Stewed Carp , 
and Stewed Celery. or Tench. Lamb's Head. 


Veal Collops, Beef Steak Culxes Bare, 


Oats Soup. KS SE 
SECOND COURSE. 
A Poulard larded and roaſted. 

Aſparagus. Blancmange. Prawns. 
Ragooed Sweet- 3 Fricaſee ot 
breads. A Trifle, Rabbits, 

| Fricaſee of 

Tame Pigeons roaſted, 


THIRD COURSE. 


Ox Palates ſhivered. 


Tartlets, Potted Larks. Stewed Pigeons: 
Cardoons. Jellies. Sßpaniſn Peas. 
Bla Potted Almond Cheeſe, 
| 2 Caps. Partridge, cakes. - 


Cock Combs. 


The ORDER of a MODERN BILL of FARE, 


FIRST COURSE, 


| Crimp Cod and Smelts. _. 

Chickens. Marrow Pudding. Maintenon, 

B _— wy Spring Soup. Beef Tremblonque. 
be Tat SERA 

N Pigeon Pie. Tongue, 


Whitings boiled and broiled, 


SECOND COURSE, 


3 | Dueklings. 
Aſparagus. Tartlets, Black Caps, 
Roaſt Sweet- elles and 
breads. — Oy ſter Loaves, 
Stewed Pears. Tanſey. Muſhrooms. 


Ribs of Lamb. 


THIRD COURSE. 


Petit Pigeons. 

Muſhrooms. 

Marinated Smelts. Sweetmeats. Oyſter Loaves. 

Blanched Almonds. Raiſins. Artichoke Bottoms. 
; Calves Ears a la Braiſe. 


French Plumbs. Piſtachio Nuts. 


Stewec 
Lobſte 
Lemor 


The ORDER of a MODERN BILL of FARE- 


FIRST COURSE. 


Calvert's Salmon broiled. | _ | 
Rabbits with "A Collared 1 
| Onions. ky 792 | Mutton. 4 | 
k Pigeon Fie  Yermioelli 80 %.. cer 1 
| VE , Matelot of Wit | | 
Ox Palates. Chine of Lamb, Tame Duck. j N 
| Mackerel. | 14 
| Wi | 


SECOND COURSE. Wo 


| Green Gooſe. 
Aſparagus. Cuſtards. Cocks Combs. 


. ny 3 Epergne. * * 
. arts. arts. 
Lamb Cutlets. Blancmange. Stewed Celery. 


Roaſt Chickens. 


THIRD COURSE. 


Lambs Sweetbreads. 
Stewed Lettuce. Rheniſh Cream, Raſpberry Puffs. 


Compoſt of 
Lobſters ragooed. Green Apricots. Buttered Crab. 


Lemon Cakes. Orange Jelly. French Beans. 
Ragout of Fat | 
Livers. 


The ORDER of a MODERN BILL of FARE, ou 
0 0 1 0 * 
J U N E, 
— —— ——— ͤ ͤ zw — 
: FIRST COURSE, 
Green Peas Soup. 
Chickens. beg 5 © , Harrico. = 
' Lamb Pie. Turbot. Ham. Vei 
Veal Cutlets. Neckof Orange Pudding. Chi 
Lobſter Soup. 
SECOND COURSE. 
Turkey Poults. 3 
Peas. Apricot Puffs. Lobſters. * 
 Fricaſee of Lamb. Half Moon. tense. Cuſt: 
Smelts. Cherry Tart. . Artichokes, 
Roaſted Rabbits. 
THIRD COURSE. 
. r | : Apric 
Sweetbreads à la Blanche. Cra 
Fillets of Soals. Potted Wheat Ears. Rataha Cream. 2 
Green Gooſeber Forced n 
Peas. | art. of Artichokes. Artic] 


Preferved Oranges. Potted Ruff. Matelot of Eels. 
Lambs Tails a la Braiſe. 


The ORDER of a MODERN. BILL of FARE; 


FIRST COURSE. 


; | Mackerel, &c. 
Breaſt of Veal Tongue and 
à la Braiſe. Turnips. Pulpeton. 
Veniſon Paſty. Herb Soup. Neck of Veniſon. 
1 Boiled Gooſe and 
Chickens. Stewed Red Cabbage. Mutton Cutlets. 
Trout boiled. 


SECOND COURSE. 


Roaſt Turkey, 
Stewed Peas. Apricot Tart. Blancmange. 
Sweetbreads. Jellies. Fricaſee of Rabbits. 
Cuſtards. Green Codlin Tarts, Blaized Pippins. 
Roaſt Pigeons. 


THIRD COURSE. 


Fricaſee of Rabbits. 
Apricots. Pains à la Ducheſſe. Forced Cucumbers, 
Crawfiſh Morella Cherry Lobſters & la 
Ragooed, Tart. * Braiſe. 


Jeruſalem | 2 | Green Ga 4 
Artichokes. Apricot Puffs. N Plums. 8e 


Lamb Stones. 


The ORDER of a MODERN BILL of FARE, T 
r. 


AUGUST: 


- 


3 g toes hg * 
— * » 


FIRST COURSE. 
Stewed Soals. 


Fillets of Pigeons. Ham, Turkey a la Daube. 0 
French Patry. Crawfiſh Soup. Petit Patties, Pi 
Roſard of Beef Ha! 
Chickens. Fillet of Veal. Palates. 1 
Whitings. 
SECOND COURSE. 
Macaroni. Tartlet. Fillet of Soals. Swe 
Cheeſecakes. _ Jellies. Apple Pie. C 
| | - Fricaſee of 
Matelot of Eels. Orange Puffs. . 
Leveret. 
THIRD COURSE. 
40 Com 
a | Partridge à la Pair. 8 Gr 
Stewed Peas. Potted Wheat Ears. Crawfiſh. Blanc 
Apricot Fart. Fruit, Cut Parſley. 
PrawDs. 2 Beef. Blanched dae, 


Ruffs and Rees. 


The ORDER of a MODERN BILL of FARP, 


FOR 


\ 


SEPTEMBER. 


— — — — — 


FIRST COURSE. 


Diſh of Fiſh, | 
Chickens. Chine of Lamb. Veal Collops. 


Pigeon Pie. Gravy Soup. Almond Tort. 
Harrico of Mutton. Roaſt Beef. Ham. 


SECOND COURSE. 


Wild Fowls, 
Peas, Damſon Tarts. Ragooed I.-bſters. 
Sweetbreads. Crocant. Fried Piths. 
Crawhſh. Maids of Honour. Fried Artichokes. 
Partridges. 


THIRD COURSE 


| Ragooed Palates. 

Comport of Biſcuits. Tartlets. Fruit in Jelly. 
Green Truffles. Epergne, Cardoons. 
Blancmange. Cheeſecakes. Ratafia Drops · 

Calves Ears à la Braiſe. | 


The ORDER of a MODERN BILL of. FARE, 
F OR 


OCTOBER. 


FIRST COURSE. 
Cod and Oyſter Sauce. 


| Neck of Veal | . 
Jugged Hare. > ta Braiſe. Small Puddings. 
French Patty. Almond Soup. J Eier of Beet | 


Chickens. Tongue and Udder. Torrent de Veau. 
Broiled Salmon. 


SECOND COURSE. 


Pheaſants. 

Stewed Pears. Apple Tarts. Muſhrooms. 
Roaſt Lobſters. Jellies. Oyſter Loaves. 
White Fricaſee. Cuſtards. Pippins. 

Turkey. 


THIRD COURSE. 
Sweetbread à la Bratiſe, 


Fried Artichokes. Potted Eels. Pigs Ears. 
Almond Cheeſecakes. Fruit. Apricot Puffs. 


Amlet. Potted Lobſters. Forced Celery- 
Larks. 


9 22 


The ORDER of a MODERN BILL of FARE, 
FOR 
NOVEMBER. 
. TH 


FIRST COURSE. 


Diſh of Fiſh. 
Veal Cutlets. Roaſted Turkey. Ox Palates. 


Two Chickens Vermicelli Leg of Lamb 
and Broccoli. Soup. and Spinach. 
Beef Collops. Chine of Pork. Harrico. 


SECOND COURSE. 


« | Woodcocks. 0 
Sheeps Rumps. Apple Puffs, Diſh of Jelly. 
Oyſter Loaves. Crocant, Ragooed Lobſters. 


Blancmange, Lemon Tort. Lambs Ears. 


THIRD COURSE. 


| Petit Patties. 
Stewed Pears. Potted Chars. Fried Oyſters. 


Gallantine. Ice Cream. Collared Eel. 
Fillets of Whitings. Potted Crawfiſh. Pippins. 
Lambs Ears à la Braiſe. 


X 2 


The ORDER of a MODERN BRILL of FARE, 
FOR 
DECEMBER. 


vt * 


FIRST COURSE. 


k ; ' Cod's Head. 
Chickens, Stewed Beef, Fricandau of Veal. 
Almond Puddings. Soup Santea, Calves Feet Pie. 


Fillet of Pork =: 240 
with ſharp Sauce. Chine of Lamb. Tongue. 


Soals fried and broiled. 


SECOND COURSE. 


Wild Fowls. 


Lambs Fry. Orange Puffs. Sturgeon. 
Gallantine, Jellies. Savoury Cake, 
Prawns. Tartlets, . Muſhrooms. 


THIRD COURSE. 


| Ragooed Palates.. 

Savoy Cakes. Dutch Beef ſcraped. China Oranges. 
Lambs Tails, Half Moon. Calves Burs. 

Jargonel Pears, Potted Larks. Lemon Biſcuits, 

Fricaſee of Crawfiſh, 


-— 
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ADVERTISEMENT, 


Cf & HE following Collection of ap roved 
Receipts, in Perfumery, hath been 
added to this Edition of the Art of Cookery, 
in order to render the Work of more ex- 
tenſive Utility than the former; and which, 
it is preſumed, will be conſidered by the 


* Reader as a valuable Nen r 


* * * 

7 7 
* 
* 


TL EL LLET TY 


PERFUMERY, &c. 


To make Red, Light, or Purple Waſk-Balls. © 


FA ET ſome white-ſoap, beat it in a mortar; then 
pur it into a pan, and cover it down cloſe ; let 
the fame be put into a copper, ſo that the water does 
not come to the top of the pan; then cover your cop- 
per as cloſe as you can, to ſtop the ſteam ; make rhe 

water boil” ſome time: take the pan out, and beat it 
well with a wooden ſtirrer, till it is all melted with the 


heat of the water; then pour it out into drops, and 


cut them into ſquare pieces as ſmall as a walnut; let. it 


lie three days on an oven ina band-box, afterwards put 
them into a pan, and damp them with roſe-water, mafh” 
it well with your hands, and mould them according 


to your fancy, viz. ſqueeze them as hard and as 

as you poſſibly can; make them very round, and put 
them into a band-box or a fieve two or three days; 
then ſcrape them a little with a waſh-ball ſcraper 


(which are made for that purpoſe), and let them lie 


eight or nine days; afterwards ſcrape them very ſmooth 
and to your mind. | | 

N. B. If you would have them red; when you firſt 
maſh them, put in a little vermilion ; if light, ſome 
hair-powder;; and if purple, ſome roſe-pink. 


To male Blue, Red; or Purple Wa. Balli, or to marble 


Ditto. \ 
GET ſome white-foap, and cut it into ſquare pieces 
about the bigneſs of dice; let it lie in a band - box or 
a ſieve on the of an oven to dry; beat it in a 
mortar to a — ob 94g BY it into a pan; damp it 
44 
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*, 


- 
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with Toſs-water, mix it well with your hands, put in 2 

* ſome þair-powder to make it ſtiff; then ſcent it with P. 

oil of thyme, and oil of carraways. in 

If you would have them blue, put in ſome powder- ay 

blue; if red, ſome vermilion ; if purple, ſome roſe- . 

pink; mix them well together with your hands, and > 
ſqueeze them as cloſe as poſſible ; make them very 

round, of a ſize agreeable to your mind; put them 7 

into a ſieve two or three days; then ſcrape them a lit- ti 

tle with a waſh-ball ſcraper, and let them lie in the al 

Neve eight or nine days. Afterwards ſcrape them very th 

ſmooth, and agreeable to your mind. Ac 


If you would have them marbled, after being ſcent- 
ed with oil of thyme and oil of carraways (as in the firſt 
proceſs), cut them into pieces, about as much as will 
make a ball each, make it into a flat ſquare piece, then 
take a very thin knife, and dip it into the powder- 
blue, vermilion, or roſe-pink (according to the colour 
you would fancy), and chop it in according to your 


mind : double it > make it into a hard and round ou 
ball, and uſe the ſame proceſs as before mentioned. th 
Vie Almond Wa. Balls. both To 


"TAKE ſome white-ſoap and dice it thin, put it into 
a band-box on the top of an oven to dry, three weeks 


or more; when it is dry beat it in a mortar till it is a a | 
powder: to every four ounces of ſoap, add one ounce. fm 
of hair-powder, half an ounce of white-lead ; put thi 


them intoa pan, and damp them with roſe-water, to 
make it of a proper conſiſtency ; make them into balls 
as hard and cloſe as poſſible, ſcrape them with a ball- 


ſcraper, and uſe the ſame proceſs as before mentioned. 3 
letting them lie three weeks in a ſieve to dry ; then fa 
finiſh them with a ball- ſcraper to your mind. | 07 


Brown Almond Mai- Balls. 


- TAKE ſome common brown hard ſoap, ſlice it thin, 
and put it into a band-box on the tap af an oven to boi 
dry, for the ſpace of three weeks, or more; when am 
quite dry, beat it in a mortar to a powder; to 2 of « 
three ounces of ſoap add one ounce of brown almond- . 01g 
powder ; put it in a mortar, and damp. it with role- wa 
water, to make it of a proper conſiſtency ; þeat it uſe 

ag ; 0 * 
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very well, then make them into balls according to a 
ceſs en letting them lie three weeks 

in 2 ſieve to dry; then finiſh, them with a ball-ſcraper, 
Do make Lip Salue ied 
© TAKE half à pound of hog's lard, pot it into a 

n, with one ounce and a half of virgin-wax ; let it 
1 u flow fire till it is melted z then take a ſmall 
tin-pot, and fill it with water, and put therein ſome 
alkanet-root ; let it-boil till it is of a fine red colout; 
then ſtrain ſome of it, and mix it with the ingredients 
according to your fancy, and. ſcent it with eſſence of 
lemon; pour it into ſmall boxes, and ſmooth the top 
with your finger. 1 

N. B. You may pour a little out firſt; to ſee if it 
is of a proper colour to your fanex. 

A Stick, or Compoſition, to take Hair out by the Roots. 
TAKE two ounces and a half of roſin, and one 
ounce of bees-wax ; melt them together, and make 
them into ſticks for uſe. 1 N 
To make White Lip Salbe, and oi chopped Hands and 
Face. — Six Shillings and Three-pence per Pot. 

MELT ſome ſpermaceti in ſweet oil, add thereto 
a ſinall bit of white-wax ; when it is melted, put in a 


fmall quantity of white ſugar-candy, and ſtit it well 
therein ; then pour it into pots for uſe. 


French Rouge. — Five Shillings per Po. . 
- TAKE ſome carmine, and mix it with hair- powder 
to make it as pale as you pleaſe, according to your 
fancy. | | | 
Opiate for the Teeth.—Two Shillings and Six-fence per 
| Fut. 

TAKE one pound of honey, let it be very well 
boiled and fkimmed, a quarter of a pound of bole- 
ammoniac, one ounce of dragon's-blood, one ounce 
of oil of ſweet-atmonds,. half an ounce of oil of cloves, 
eight drops of eſſence of bergamot, one gill of honey- 
ed mix all well together, and pour it into pots for 


8 4 X 5 


3 


. 
\ 
2 


e | | 
DN, make Shaving Oil. — One Shilling per Bottle. 
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Deleſcofs Opiate. | | 
HAL an ounce of bole-ammoniac, one ounce of 
powder of myrrh, one ounce of dragon's blood, half 
an ounce of orrice-root, half an ounce of roch-alum, 
half an ounce of ground ginger, two ounces of ho- 


,ney3z mix all well together, and put it in pots for 


uf 


* 


DISSOLVE a quantity—of oil-ſoap, cut into thin 
Nices, in ſpirits of wine; let it Rand a week, then put 
in as much ſoft-ſoap, till the liquor becomes of a clam- 
my ſubſtance: ſcent as you pleaſe, and bottle it for 
vie. . 4 


To take Iron-Moulds out of Linen, and Greaſe out of 
M oollen or Silk.—One Shilling a Botile. 


TAKE four ounces of ſpirits of turpentine, and one 
ounce of eſſence of lemon; mix them well together, 
and put it into bottles for uſe. | 
| Waſh for the Face. | 
TAKE one quart of milk, a quarter of a pound 
of ſalt-petre beaten to a powder; put in two penny- 
worth of oil of aniſe-ſeed, one pennyworth of oil of 
cloves, about four thimbles full of the beſt white- 
wine vinegar; put it into a bottle, and let it ſtand 
in ſand half-way up, in the ſun, or in ſome warm 

ce for a fortnight without the cork ; afterwards 


cork and ſeal it up. 
Liquid for the Hair .—Two Shillings a Quarter of a Pint. 
TO three quarts of ſweet-oil, put a quarter of a 


und of alkanet-root, cut in ſmall pieces; let it be 
iled ſome time over a ſteam ; add thereto three 
ounces of oil of jeſſamine, and one ounce of oil of la- 
vender ; ſtrain it through a coarſe cloth, but do not 


ſqueeze it. 


| To make White Almond Paſte. 
TAKE one pound of bitter-almonds, blanch and 
beat them very fine in a mortar; put in the whites of 
four eggs, one ounce of French white of Trois ; add 
ſome roſe-water and ſpirits of wine, a little at a time, 
until it ts of a conſiſtency for paſte, 


— MR — 
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Ts make Brown Almond Paſte. 


vw 
2 


E one pound of bitter-almonds, beat them 


well in a mortar; add to them one pound of raiſins of 


the ſun ſtoned ; beat and mix them very well, together, 


and put in a little brandy. + 
Sweet-ſcented Bags to lay with Linen. At One Shilling 


and fix Pence, . Two Shillings and fs Pence, £94. ts. p 


Ec, each Bag. 


EIGHT ounces of coriander- ſeeds, eight ounces of 
ſweet.orrice-root, eight ounces of damaſk-rofe leaves, 
eight ounces of. calamus-aromaticus; one ounce of 
mace, one ounce of cinnamon, half an ounce of cloves, 
four drachms of muſk-powder, two drachms of white 
loaf-ſugar,. three ounces of lavender-flowers, and 
ſome Roduam wood, beat them well together,. and 
make them in ſmall filk bags. | 


Huey Mater. One Shilling per Bottle. 


ONE quart of rectified ſpirits of wine, two drachms 
of tincture of ambergreaſe, two drachms of tincture 
of muſk; half a pint of water; filter it according to 


your fancy, and put it into finall bottle. 


Orange-Butter. 

MELT a fmall quantity of ſpermaceti in ſweet-oil, 
and put in a little fine Dutch pink to colour it; then 
add a little oil of orange to ſeent it; and laſtly, while 
it is very hot put in ſome . ſpirits. of wine to. cucdle. 


* : 


— 


. 


nn,, 100 205 ann 


Is made th- fame as orange-butter, only put in no 
2 and ſcent it with eſſence of lemons, in- 


* 


ſtead of oil of orange. * 
Marec fall. Puder. Sixteen Shillings per und. 


ONE. ounce. of cloves, one ounce: of mace, one 


ounce of cinnamon, beat them. very. well to à fine 
powder; add to them four pounds of hair - powder, 
aud half a pound of Spaniſh Burnt amber beaten very 
fine, a quarter of an ounce of oil of lavender. half an 
ounce of oil of thyme, a quarter of an ounce of eſſence of 


ou 


. 
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amber, five drops of oil of laurel, a quarter of an 


N of oil f ſaſſafras; mix them M. well e 
ber. 


10 Db wir 3” * 
Virgis', Milk.—-T wo „ Shilh ngs * bouts. 


PUT one ounce of tincture of benjamin i into à pint 
of cold water: mix it well, and let it ſtand one day 
ther) tua it thropgh a flannel- bag with e tow in jt; 
put it in bottles for uſe. 


Eau de Bouguet. «re, 188774 
TAKE one quart of fpirits of wine, half an ounce 
of muſk, two ' drachms of tincture of ſaffron, mix 


them well together, and let them ſtand one day; then 
filter it with any water. 


1 . Ambroſia Noſegay. EP <p 
| TAKE © one + pint of ſpirits of wine, one drachm of 


oil of cloves, one ounce of oil of nutmegs; mix them 
and filter it as you pleaſe. 


Pearl- Water... | 5 


MIR pearl powder with honey and Wig bar 3 
and then the pearl · powder will never be diſcoloured. 


5 h Zau de Luce. 6 
Two ovnces of the beſt rectified ſpirits of wide, 
one drachm of oil of amber, two drachms of ſalt of 
tartar, prepared powder of amber two drachms, twenty 
drops of oil of nutmegs; put them all into 8 bottle, 
and ſhake it well; let it ſtand five hours, then filter it 
and always keep it by yav, and when you would make 
eau de luce, put it into the ſtrongeſ ſpirits of ſal- 


ee 


_ Milk Flude Water. 


— 


ONE quart of ſpirits of wine, half an ounce of 
vil of cloves, one drachm of eſſence of lemons, fifteen 
drops of oil of Rhodium, a little cochineal in powder, 
to colour it of 2 fine pink; let it ſtand one Cay, then 
1 ter it, but vnd no water, 423 


0 
0 
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Miſs in her Teens. 

ONE quart of ſpirits of wine ; eſſence of berga- 
mot, one ounice ; © bf Rhodium, two c . 
tincture of muſk, half a drachm, and half a pint of 
put them into 


water ; mix them well together, and 
boitles for uſe. 4 7 ty iT 1 

a Lady Lil, Ball.” a, nerd 

TAKE twelve ounces of oil-ſoap ſhaved very fine, 
ſpermaceti three ounces, melt them together; two 
ounces of bizmuth diſſolved in roſe-water for the ſpace 
of three hours, one ounce of oil of thyme, one oun 
of the oil of carraways, one ounce of effence of le- 
mons; mix all well together. ook cif 
Hard Pomatum, 


4 . 
* 


TAKE three pounds of mutton- ſuet, boil and ſkim 
it well till it is quite clear, pour it off from the droſs 
which remains at the bottom; then add thereto eight 
ounces of virgin-wax, melt them together, and ſcent 
| it with eflence of lemon; make. it into rolls according 
3 to fancy KS 2 | 57 


Soft Pomatum. A 
TAKE a quantity of hog's lard, boil and ſkim it 
e, very well; put in a ſmall quantity of hair- poder, 
* when it is cool, to make it agreeable to your mind; 
ty and ſcent it with eſſence of lemons. | 
> N. B, You may take a ſmall quantity out firſt, 
it andletitcool ; if it is too foft, add a little haig-pow- 
ce der to make it ſtiffer. ; 
i- |  Nun's Cream. | 
ONE ounce of pearl-powder, twenty drops of oil 
of Rhodium, and two ounces of fine pomatum ; mix 
of all well together. | | 
en | Eau ſans Pareil. 
ery ONE. quart of fpirits of wine, one ounce of eſſence 
zen of bergamot, two drachms of tincture of muſk, add 


— them half a pint of water, and bottle them for 
uſe. | 


Mi 
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Is balſaneum coſmeticum, a fall quantity put inte 


elder flower Water 5 


TAKE one pound of chalk, beat it to a powder in 
a mortar, with one pound and a half of white loaf 
ſugar, and one ounce of bole-ammoniac ; mix them 
well together, and put in ſomething to moiſten them 
to make it of a proper confiſtency or paſte; make 


them into fmall lozenges, and let them lie in a band- 
box on the top of an oven. a. week or more to dry, 


ſhaking the box ſometimes: 


Lozenges for a Cold. © er 
TAKE two 


liquorice in a little warm water; one ounce of gum- 
arabic diſſolved likewiſe; add thereto a little oil of 
aniſe - feed; mix them well to a proper conſiſtency, and 
cut them into ſmall lozenges; let them lie in a band- 
box on the top of an oven a conſiderable time to dry, 
ſhaking the box ſometimes. | 
l To make Dragon Noots. 

TAKE ſome mallow- roots, ſkinr them, and pick. 

one end with a pin or needle till you have made it like 


a bruſh ; then take fome powder of brafil, and ſome 


cochineal, boil them together; and put m the roots 
till you think they are thoroughly dyed ;- then take 


them out, and lay them by the fire to dry. 


To make Shaving Powder. - 


' TAKE ſome white-ſoap, and thave it in very thin - | 


flices ; let it be well dried on the top of an oven in x 


band- box; beat it in a mortar till it is very fine, ſift 


it through a fine ſieve, and ſcent it as you pleaſe. . 


M indſor-Soap.— Two Shillings per Pound... 

GET fome of the whiteſt ſap, ſhave- it into-thin- 
flices ; melt it in @ ſtew-pan over a Now fire, and ſcent* 
it very ſtrong with oil of carraways; pour it into a 
drawer made for that purpoie; let it ſtand three days 
or more, and cut it into ſquare pieces to your fancy. 


4 pounds of common white loaf-ſugar,. 
beat it well in a mortar, diffolve fix. ounces of Spaniſh, 
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| | Soap to fill Shaving-Boxes. 3 

TAKE ſome of the whiteſt ſoap, beat it in a mor- 
tar, and ſcent it with oil of carraways, make it flat; 
then chop in ſome vermilion, or powder blue, to mar- 
ble it, with a very thin knife dipt in the ſame 5 double 
it up, and ſqueeze it hard into the boxes; then ſcrape 
it ſmooth with a knife. | | | 
TDoſ Powder, One Shilling per Bottle, 
BURN ſome roch-allum, and beat it in a mortar, 
fift it fine; then take ſome roſe-pink, and mix them 
well together to make it of a pale red colour; add 
thereto a little powder of myrrh, and put it into bot- 
tles for uſe. ; | a 
#1 Cold ; Cream. | 

TAKE one pint of trotter oil, a quarter of a pound 
of hog's-lard, one ounce of ſpermaceti, a bit of vir- 
gin-wax; warm them together with a little roſe-water, 
and beat it up with a whiſk. 


The genuine Receipt to make Turlington's Balſam. 


BALSAM of Peru, one ounce; beſt ſtorax two 
ounces ; benjamin, impregnated with ſweet-almonds, 
three ounces; aloes Succotorine, myrrh ele&, pureſt 
frankincenſe, roots of angelica, flowers of St. John's 
wort, of each of theſe half an ounce; beat the 
drugs well in a mortar, and put them into a large 
ela bottle; add thereto a pint, or rather more, of 
the beſt ſpirits of wine, and let the bottle ſtand by 
the kitchen fire, or in the chimney-corner, two days 
and two nights; then decant it off in ſmaller bottles 
for uſe, and let them be well corked and ſealed, 

N. B. The ſame quantity of ſpirits of wine poured 
on the ingredients, letting them ſtand by the fire, or 
in ſome warm'place for the ſpace of ſix days and nights, 
will ſerve for common uſe ; pour off the ſame in ſmall 
bottles, and let them be well corked and ſealed. 


To make Sirop de Capillaire. 


PUT ſeven pounds of common lump-ſugar into a 
pan, and thereto add ſeven pints of water, boil it well, 
and keep ſkimming it; then take the white of an egg, 


4 


5 
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put in ſome water, and beat it up well with a whiſk ; 
take the froth off and ſcatter it therein, and keep it 
kkimwiog till jt is quite clear ; theo add thereto half 
a pint of orange -flower-water;z mix it well together, 
let it ſtand till cold, and put it into a ſtone bottle, or 
in bottles for uſe, let them be quite clean and dry be- 
fore it is put into them, otherwiſe it will make it mo- 
thery bo Wi on 4 > ca n 

N. B. If you chuſe to have it of à high colour, 


burn a little ſugar in a pan, of a brown colour, after- 


wards put a little capitfaire thereto, ſtir it about with 


a wooden ſpoon, and'mix it well with the capillaire 
according to your fan. | 


For a Conſumption; an approved Receipt by a Lady at 
l . Paddington. : 

TAKE the yolk of a new-laid egg, beat it op well 
with three large ſpoonfuls of roſe-water ; mix it well 
in half a pint of new milk from the cow, ſweeten it 
well with firop de capillaire, and grate ſome nutmeg in 
it. Drink it every mGruing faſting for a month, aud 
refrain from ſpirituous liguors of any kind, 

N. B. Mr. Powel, who kept the Crown, a public 
houſe, in Swallow-ſtreet, St. James's, was in ſo deep 
a decline as to be ſcarce able to walk; when he cough- 
ed, the phlegm he brought- from his ſtomach was 

reen and yellow ; and he was given over by his phy- 
gene who, as the laſt reſources, adviſed him to go 
into the country to try what the air would do. He 
happily went to lodge at Paddingtqn ; the woman of 
the ROY underſtanding his condition, recolleQed that 
an old lady, who had lodged in the ſame houſe, had 
left a book with a collection of receipts in it for va- 
ious diſorders ; inſtantly. fetched it, and found the 
foregoing, which he having ſtrictly followed, found 
himſelf much better in a fortnight ; and by continu- 
ing the ſame, in leſs than a month he began to have 
an appetite, and with the bleſſing of God, in a ſhort 
time by degrees he recovered his health, to the aſtoniſn- 
ment and ſurprize of all who knew him, and declared 


to me he was as well and as hcarty as ever he was u 


Le 
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his life, and did not ſcruple to tell every perſon the 
means and method of his recovery. 


N. B. This receipt I had from his own mouth. 


To flop a violent Purging, or the Flux. 


TAKE a third | nc ap a gill of the very beſt dou- 
ble diſtilled aniſe-feed ; grate a third part of a large 
nutmeg into it. To be taken the ſame quantity an 
hour after breakfaſt, one hour after dinner, and, if 
occaſion, an hour before going to bed. Probatum eſt. 


For Obſlrudtions in the Womb. 
SUCCOTORINE aloes, one ounce ; cardanum- 


ſeed, a quarter of an ounce ; ſnake-root, a quarter of 


an ounce ; gum-myrrh, a quarter of an ounce ; ſaf- 
fron, a quarter of an ounce; cochineal, two ſcru- 
po s zedoary, two ſcruples; rhubarb, two ſcruples : 
et theſe drugs be well beaten in a mortar, and put 


them into a large bottle; add thereto a pint and a 


half of mountain wine ; place it near the fire for 
the ſpace. of three days and nights, ſhaking it often. 
Let the patient take a ſmall tea-cup-full twice a week 
in the morning, an hour before riſing. 


Another for Obſtrudions. 


THREE pennyworth of alkermes, two pennyworth 
of Venice treacle, and a quarter of an ounce of ſper- 
maceti; to be made into four boluſes, one to be taken 
every evening going to bed. 

Half a pint of pennyroyal-water, a quarter of a pint 
of hyſteric-water, and a quarter of a pint of pepper- 


mint water; to be taken every morning and evening. 


a tea cup full, 
For a Hoarſeneſs. 


TWO ounces, of pennyroyal-water, the yolk of a 
new-laid egg beaten, thirty drops of cochineal, twenty 
drops of oil of aniſeed, mixed well and ſweetened with 
white ſugar- candy. 

A large ſpoonful to be taken night and morning. 
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LMOND, to make an almond ſoup, 180. An 
almond fraze, 189. To make pretty almond 
puddings, 196, 197. Another way to make an al- 
mond pudding, 246. To boil an almond pudding. 
246, 247. To make the Ipſwich almond pudding. 
255. Almond hogs puddings three ways, 291, 292+ 
Almond cheeſecakes, 348. Almond cuſtards, 329. 
Almond cream, 332. Almond rice, 4086. How to 
make almond knots, 408. To make nd milk 
for a waſh, 409. How to make fine almond cakes 
414. To make almond butter, 424. 4 
Amulet, to make an amulet of beans, 239. : 
Anchovy, to make anchovy ſauce, 142. Anchovies, 


a 
Andouilles\ or calf's chitterlings, to dreſs, 70. 
Angelica, how to candy it, 421. | 
Apple-fritters, how to make, 186, 187. To make 
apple frazes, 189. A pupton of apples, 191. To 
apples whole, ib. To make black caps of ap- 
ples, ib. An apple pudding, 249, 259. Apple 
dumpling, two ways, 261. A florentine of apples, 
os An apple pie, 264. Green Codling pie, 
265. . | | 
Apr icot- pudding, how to make, 248, 254, 255. To 
preſerve . 359. 408, = 10 — thin 
2 chips, 410. How to preſerve apricots green, 
416. 
April, fruits yet laſting, 384. 1 b 
Arms, of iron or ſteel, how to keep from ruſting, 429. 
 Artichokes, how to dreſs, 19. To make a fricaſee of 
artichoke bottoms, 226. To fry artichokes, ib. 


R 


To make an artichoke pie, 262. To keep arti- 
choke bottoms dry, 285. To fry artichoke bot- 
toms, ib. To ragoo artichoke bottoms, ib. To 
ee young artichokes, 316. To pickle artichoke 
ttoms, id. To keep artichokes all the year, 
364. To dreſs artichoke ſuckers the Spaniſh way, 
404. Artichokes preſerved the Spaniſh way. 405. 
Aſparegas, how to dreſs, 1% 20. How-to make a 
ragoo of aſparagus, 132. To dreſs aſparagus and 
eggs, 227. Aſparagus forced in French rolls, 2 30, 
o pickle aſparagus, 308, 309. Aſparagus dretled 
the Italian way, 403. 
Peas the produR of the kitchen and fruit garden, 
. IST. ? 4 
— REPLY 1 TT ene een | 
Bacon, how to make, 304. How to chuſe Engliſh 
* Waco; 977: Vee Beans, ff 2. +75 
Bake, to. bake «pig; 5. A leg of beef, 21, 22. An 
onx's head, 22. A calf 's head, 29, 30. A ſheep's 
head, 1⁰ Lamb and rice, 58, 59. A cod's bead. 
202. To bake turbots, 204, 205. bake falmon, 
205, 206. An almond pudding, 246. Fiſh, 286. 
An oatmeal pudding, 288. A rice pudding, id. 
Baked cuſtards how to make, 9099. 
Balm, how to diſtil, 30. * 
Bamboo, an imitation of, how to pickle, 319. 
Barbicuei pig, 76, 77. * 
Barbe:, a fiſh, how to chuſe, 382. | 
Barberries, how to pickle, 314. To preſerve bare 
berries, 416. | | | 
Barley-ſoup, how to make, 181. To make barley 
. gre, 184. A pearl barley pudding, 248, 249. 
A French barley pudding, 249. Barley water, 
287. Barley cream, 33, 423. 
Barm, to make bread without, 352. 8 
Batter, how to make à batter pudding, 252. To 
make a batter pudding without eggs, ib. 6 
Bean, and Bacon, how to dreſs, 20. To make a fri- 
caſee of kidney beans, 130. To dreſs Windſor 
beans, 130, 131. To make a ragoo of French 
beans, 232. A Tagoo of beaus with a force, ib. 
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-Beans ragdoed with cabbage, 232, 233- With par. 
. nips,. 233. With pota ib. To dreſs beans in 
ragoo, 239. How to make an amulet of beans, 
ib. To make a bean tanſey, 239, 240. Beans 
dreſſed the German way, . 
Bedſtead, to clear of bugs, 389, ez 408: 

„ how to roaſt, 2, 13. Why not to be ſalted be- 
fore it is laid to the fire, 2. How to be kept before 
it is dreſſed, ib. Its proper 2 ib. How to make 
beef gravy, 20, 21. To bake a leg of beef, 21, 
22. How to ragoo a piece of beef, 36, 37. Beef 
tremblonque, 37, 38. To force a firloin of beef, 
38. Another way, ib. Sirloin of beef en epigram, 
38, 39. To force the inſide of a rump of beef, 

39. A rolled rump of beef, 39, 40. To boil a 
rump of beef, the French faſhion, 30. Beef eſcar- 
lot, ib. Beef ala daube, 40, 4m. Beef alamode, 
and in pieces, 41, 42. Beet olives, 42. Beef 
-collops, 43. To ftew beef ſteaks, 43, 44. To 
fry beef ſteaks, 44. A ſecond way to beef 
ſteaks, ib. A pretty ſide-diſh of beef, ib. To 
dreſs a fillet af beef, 44; 48. Beef ſteaks rolled, 
45. To ſtew a rump of beef, 45, 46. Another 
way to ſtew a rump of beef, 46. Portugal beef, 
ib. To ſtew a of beef, or the briſket, the 
French way, 47. To ſtew beef gobbets, ib. Beef 
royal, 47 48. Te make collops of cold beef, 
138, To make beef broth, 152. A beef ſteak 
pie, 163. Beef broth for very weak people, 274, 
| 275. Beef drink for weak le, 275. Beef tea, 
id. Beef pudding, 287. To pot cold beef, 
296. Beef like veniſon, 298. To collar beef, 
299. To make Dutch beef, 300. Beef hams, 
2, 303. Names of the different parts of a bul- 
ck, 373. How; o chuſe good beef, 375, 376. 
How to pickle or preſerve beef, 400. The Jews 
way to pickle beef, . which will go good to the Weſt 
Indies, and keep a year good in the pickle, and 
with care will go to the Eaſt Indies, 429. Pickled 
beef for preſent uſe, 432. Beef ſteaks after the 
French way, ib. $6104 wi | 
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> Blackcaps, how to make, 191. 5 


N D E X. 


thing for rope- beer, 349. To cure ſour beer, ib. 
Deet-roat, how to pickle, 31w:·.. 1 
Birds potted, to ſave them when they begin to be bad, 
e Ven a 
Bijcuits, to make drop biſcuits, 323, 324. To make 
common biſcuits, 324. To make French biſcuits, 
ib. How to make biſcuit bread, 420, 421. To 
make orange biſcuits, 427, 
Blackbirds, to chuſe, 380. . | ] 


Blackberry wine, to make, 411.. | . - 
Boil, directions for boiling; 9, To boil a ham, ib. 
To boil a tongue, 9, 10. Fowls and houſe- lamb, 
10. Pickled pork, 22. A rump of beef the French 
faſhion, 40. A haunch or neck of veniſon, 77. 
Chickens. boiled with bacon: and celery, .go; 91. 
A duck or rabbit with onions, 93, 94. Ducks 
the French way, 95, 96. Pigeons,” 100, 101. 
Ditto boiled with rice, 104. Partridges, 108, 109. 
. A pheaſant, 112. Snipes or woodcocks, 113, 114. 
- » Rice, 120. A cod's head, 200, 201. Turbo, 
5 2 Sturgeon, 215. Soals, 217. Another way, 
218. Spinach, 230. A ſcrag of veal, 274. A 
chicken, 275, 4 4 Pigeons, 276. Partridge or 
- any other wild-fowl, ib. A plaice. or flounder, 277. 


na ſauſages, how to make, 299. 
ded veal, 64, 65, 5 | | . E 
wel, a medicine for a diſorder in, 282. 
r to make 2 brawn, 300, 301. Ho 
to rawn, 37 377. e 
Bread. pudding, * ada, 262. To make. a fine 
; — ib. An ondi bread- pudding, 


253. A. baked + „id. A bread and 
butter pudding, 257» d ſoup for the ſick, 280. 
White bread after the London way, 349, 350. To Ste 
make French bread, 350. Bread without barm, by cat 
the help of leaven, 352 1, 
rewing, rules for, 347, 348, 349. for 


l 


Brick-bat cheeſe, how to e, 436. 


1 
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Broccoli, how to dreſs broccoli and eggs, 227. Broc- 
coli in ſallad, 229, 228. olds 4 
Broil, to broil a pigeon, 7. To broil ſteaks, 8, 9. 
0 directions for broiliog,g. To broil chickens, © 
n og. Cod-ſounds' broiled” with gravy, 133. 134. 
- _ Shrimps, cod, ſalmon, whiting,” or haddocks, 202. 


> _ Mackerel, 203. Weavers, 204. Salmon, 205. 
. Mackerel whole, 206, Herrings, ib. Haddocks, 
5 when they are in high ſeaſon, 208. Cod-ſounds, 
208, 209. Eels, 212, 213. Potatoes, 228. 
Broth, ſtrong, how to make for ſoups or gravy, 143, 
144. To make ftrong broth to keep for uſe, 147. 
utton broth, 151, 452. Beef broth, 452. Scotch 
| __ barley broth, 152, 153- Rules to be obſerved in 
s making ſoups or broths, 155, 156. To make mut- 
1 ton broth, 274. Beef or mutton broth for weak 
N people, 274, 275. To make pork broth, 275. 
9 | 8 broth, 277, 278. To make knuckle broth, 
8 282. F : 
Y A Tone Fonds ey lies, ET 
: ugs, how to keep, from, 38 To clear 
g a bedſtead of bugs, 390. 1 81 370 
N Bullice white, how to keep for tarts or pies, 367. | 
, a | * 
, Bullock, the ſeveral parts of one, 3737. 
4 Zunt, how to make, 326. | N 
Ty Butter, how to melt, Fo How to make buttered wheat, 
» 184. To make buttered loaves, 227. A buttered 


cake, 320. Fairy butter, 328, 329. Orange but- 
ter, 329. A buttered tart, 340. To roaſt a 
of butter, 368, 369. How to chuſe butter, 377. 
Potted butter, how to preſerve, 400. To make 


e 5 

f | F | 

| | | Te 
. Cabbages, how to dreſs, 17. A forced cabbage, 1 

0 Stewed red cabbage, 134, 135. A farce * 8 
y cabbage, 241, 242. Ho to pickle red e, 


14. To dreſs red cab the Dutch way, good 
h tir cold in the bra, 5. To pickle 5 fine 
Purple cabbage, 434. o make ſour crout, 699. 
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Cale, how to make potatoe cakes, 228. How to 

make a rich cake, 319. - To ice a great cake; 319, 
3420. To make a pound cake, 3320. A cheap feed- 
cake, ib. A butter cake, ib. Gingerbread cukes, 
321. N fine ſeed 'of ſaffron cake, ib. A rich fed. 
. "cake, called the nun's cake, 321, 322. mals 


„ 
* 


cnakes, 332. Portugal cakes, ib. To make a 
pretty take, 322, 323. Little fine * 3. 
Another ſort of little cakes, ib. Shrewſbury cakes, 
25. Madling cakes; ib. Little plum cakes, 326. 
1 Citeſecakes, 327. 'A-euke the Spaniſh way, 406. 
How to make orahgecakes, 413: To make white 
_ cakes like china Uiſhes; ib. Fine almond cakes, 
.. $144 Uxbridge” cakes, ib; Cartaway cakes, 422, 

-"1423- N kee Ay. p 
C Head, how to haſh; 28, 29. To hith a calf's 
bead, white, 29. To bake a calf 's head, 29, zo. 
To ftew a calf's head, 62. Acalf's head furprfze; 
67, 68. Calf's chitterliogs or andouilles, 70. To 
dreſs calf's chitteflings curiouſly, ib. A calf's li- 
wer ia a cavl, 10% 08. To roaſt a calf's liver, 
108. To make a calf's foot pudding, 156. A 
calf t foot pies 162. Calf 's head pie, 169. Calf 's 
feet jelly, 335. The ſeveral parts of a calf, 373, 
374. A ett head dreffed after the Dutch way, 
333. To i fricaſee of- calf's feet and chal- 
dron, after the Italian way, 434. Calf 's feet ſtew- 

s ed, 45 | ed 4 ; | 

. hbw'to candy any ſort of flowers, 2360. To 
candy cherries or green gages, 396. candy 

"4 ca, 421. Io candy catha, 422, | 
bons, how to chuſe, 378. K capon'done after the 

rench way, 432- 
Captains of ſhips, directions for, 283+ 

Carolina ſnow- balls, how to make, 446. To make 


% 


Carolina rice pudding, id. J 
Carp, how to dreſs a brate of, 142, 143: To dreſs 
carp au blue, 143. To ſtew a brace of carp, 197, 
198. To fry carp, 198. How to bake a carp, 198, 
199. To make a Carp pie, 266. How to chuſe 
Carp, 382. Us $1: AVFY 4 TEE EEC. | 
Carraway cakes, how to make, 422, 423. 
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Carrots, how to dreſs, 17. To make a carrot pud- 

ding two ways, 247, 248. Carrots and French 
| beans dreſſed. the Dutch way, 44. 

Caſſia, how to candy, 421. 

: To make catchup two ways, 363, 364- 

Cat ' horned, how. to prevent the infection among 

em, . 

Caudle, ow to make white caudle, 278. To make 
brown caudle, ib. 

Cauliflowers, how to dreſs two ways, 18, 19. To ra- 

cauliflowers, 133. How to fry cauliflowers, 

- Ts: To pickle cauliflowers, 310. To dreſs cau- 
liflowers the Spaniſh way, 403. e 

Caveach, how to make, 305. » 


| Chardoons, how fried and buttered, 2565 225. Char- 


doons à la fromage, 225. 
Chars, how to pot, 272. 


— 


Cheeſe, how to chuſe, 377. To pot Cheſhire cheeſe, 
298. To make flip-coat cheeſe, 386. To make 


brick- bat cheeſe, ib. 
Cheeſe-cakes, to make fine cheeſe-cakes, 327. Le- 
mon cheeſe-cakes, two forts, 328. Almond cheeſe- 


cakes, ib. Cheeſe-cakes without currants, 419 
Cheeſe-curd puddings, how to make, 254. To make 


a cheeſe · curd florentine, 261, 262. 

Cherry, how to make a cherry 15. 265. Cherry 
wine, 344. Jar cherries, 353, 3 54: To dry cher- 
ries, 354. To preſerve cherries, with the leaves and; 
ſtalks green, ib. To make black cherry water, 370« 
To candy cherries, 396. How to dry cherries, 414. 
To make marmalade of cherries, 415. To Ars? 
cherries, 416, 421. 


Chefhire rk pie, how to make, 165. How to make 
it for ſe Wo 28990. pe, pot Cheſhire cheeſe, 298. 
Cheſnuts, how to roaſt a fowl with cheſauis, 85. To 


make cheſuut 2 150, To make a cheſout pul- 
ding, 253, 254+ * 8 ; 
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COUP, how to make catchup to keep FEY years, ; 


. 
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C:; (Chickens, how to fricaſee, 25; 26. Chicken ſurprize, 
| 56. Chickens roaſted with foree- meat and cucum- 
bers, 87, Chickens à la braiſe, 87, 68. To hbroil 
chickens, 89. 'Pulled chickens, ib. A pretty way 
of ſtewing chickens, ig, go. Chickens chiringrate, 
90. Chickens boiled with bacon and celery, yo, 
91. Chickens with tongues, a good diſh for a great 
deal of company, 91. Scotch chickens, ib. Te 
me chickens the Dutch way, 92. To ftew chick- 
ens, ib. To'mike a currey of chickens the Indian 
way, 126. To make a chicken pie, 163. To boil 
ö a chicken, 275, 276. To mince a chicken for 
| the fick or weak people, 277. To pull a chicken for 
the lick, ib, Chicken broth, 277, 278. To make 
| chicken water, 278. Chickens dreſſed the French 
| way, 382. Chickens and turkies, dreſſed after the 
Dutch way, 38g. | 
Child, how to make liquor for one that has the thruſh, 


283. 

| Chocolate, to make fham chocolate, 406, 407. To 
| make chocolate, 418, 419. 
Clou dor, a ſea difh, how to make, 431. 

., Oh, a , how to chuſe, 382. | 

* ron, ſyrup of, how to make, 358. How to make 

een, 395, 399 - 
. | _— how to make, 189, How to make clary 
| ne, £24 - 
| Cee 3 how to make ſyrupof, 358. 
| | Cech, dow to chuſe, 379. | 
3” Cocks-combs, how to force, 128. To preſerve cocks- 
| combs, ib. | 
1 & cid, how to pickle, 315, 316. 


'._ - broiled with gravy, 133, 134. How to roaſt a cod's 
* Nad, 200. Fo 11 2 * dead. 200, 201. How 
to ſtew cod, 201. To fricaſee a cod, ib. To bake 
'n cod's head, 202. To broil cod, ib. To broil 
cod-ſounds, 208, 209. To fricaſee cod's ſounds, 
209. To dreſs water cod, 211. To crimp cod the 
Dutch way, 215. | 


Cod and Codling, how to chuſe, 382. Cod-founds. 
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Codling, green, pie, how to make, 265, How to \f 


N pic 7 31. . 8 1 
Collar, to collar a breaſt of veal, 33, 34. To collar FT 
a breaſt of mutton, 34. To make a collar of fiſh 13 
in ragoo to look like a breaſt of veal collared, 218. 14. 
To make potatoes like a collar of | veal, or mutton, 1 
228. To collar a breaſt of veal, 298, 299. To 1 
collar beef, 299. To collar a ſalmon, . 1 
Collops, how to dreſs beef collops, 43. To dreſs col- a 
lops and eggs, 135, 136. Cold beef, 138. Seo it 
Score colliops. | 1 
Comfrey roots, how to boil, 282. f 
Conſerve of red roſes, or any other flowers, how to 


* | |! f 
make, 357. Conſerve of hi $7, 358. Con- | 
1 8 how to make, 248. To make cow- i | 
ip wine, 340. 5 5 | 5 
| Crabs, ho to butter, 219. To dreſs a erab, 220. * 4 


| 

| 

Crab {A how to chuſe, 383. ; | 
Cracknels, how-to make, 417. | | 
Craw-fiſh, how to make a cullis of craw-fiſh, 126. 9 

6 


To make craw-fiſh ſoup, 147. To ſtew craw-fiſh, 
* 220, 221, | Sts 77 
Cream, how to make cream toaſts, 193. A Cone” | 
adding, 259. To make ſteeple cream, 329, $39. «© Nö 
cream, two ways, 330. Jelly of cream, __ 
430, 325 Orange cream, 331. Gooſeberry crem | 
), Barley cream, ib. To make piftachio cyzearn; | 
332. Hartſhorn cream, ib. Almond cream, ib. k 
A fine cream, ib. Ratafia cream, 333. Whipt 
cream, ib. Ice cream, 394, 395. cream, bn | 
like butter, 423. Barley cream, ib. Clouted | |} 
cream, 425. Quince cream, ib. Citron cream, | | 
id. Cream of apples, quince, goofeberries, prunes, 


— 


. 


. 
| 
or raſpberries, 425, 426. Sugar-loaf cream, 426. | 
5 9 
ruſt, tom A c 8 ies. 177, 1 
A ſtanding eruſt for rate pies, ib. A Lorry 24 . 1 
* A dripping cruſt, ib. r WI 


A paſte for crackling cruſt, ib. 
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Gucumbers, how to ſtew, 130. 231. 242. To ra 
cucumbers, 130. To force cucumbers, 135. To 
farce cucumbers, 242. To pickle large cucumbers 
1» flices, 308, How to preſerve cucumbers equal 
with any India ſweetmeat, 390. 5 


Cullis, for all ſorts of ragoo, 124. A cullis for all 


ſorts of butchers meat, 124, 125. Cullis the Ita- 
lian way, 125. Cullis of craw-fiſh, ib. A white 
cullis, ib. 1 | . aA? 
Curd tritters, how to make, 187. 
Currants, how to make currant jelly, 336, 337. Cur- 
rant wine, 344. To preſerve currants, 420. 
Currey, how to make the Indian way, 120. 
Cuſtard pudding, to boil, 250. To make almond 
cuſtards, 329. Baked evſtards, ib. Plain cuſtards, 


iv. 

Cuilets a la Maintenon, a very good diſh, 5 3, 54. 
Cyder, how to make, 429, 430. How to fine cyder, 
439- | | 5 3 
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amo/ins, to preſerve whole, 359, 360. To keep 
PR. for pies or tarts, 367. To dry damoſins, 
15. . 7 
—＋ product of the kitchen and fruit garden 
this month, 12 
Devonſhire ſquab pie, how to make, 165, 166. 
Diſguiſed leg of veal and bacon, how to make, 63. 
Mutton chops in diſguiſe, 86, 87. | 
Diſhes. See Made Di/hes. | | 5 
Deg, two cures for the bite of a mad dog, 387, 388. 
Dotterels, how to chuſe, 379. 75 
Doves, how to chuſe, 380. See Pigeons. 
Drink, how to make the pectoral drink, 279: To 
. make a good drink, 281, Sage tea, ib. Tomake 


it for a child, ib. . a 
Dripping, how % pot, to fry fiſh, meat, or fritters, 
283, 284. 2 ö | 


» 
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Duc lu, ſauce for, 6; Directions for ducks, 7. Sauce 
for boiled ducks, 10, 11. How to roaſt tame and 
wild ducks; 15. A German way of dreſſing ducks, 


82. Ducks alamode, 92. The beft way to dreſs a 


wild duck, 92, 93. Another way, 93. To boil a 
duck or rabbit with onions, ib. To dreſs a duck 
with green peas, 94. To dreſs a duck with cu- 
cumbers, ib. A duck à la braiſe, 95. To boi 


ducks the French way, 95, 96. To ſtew ducks; 


114.115. To make a duck pie, 164, 165., To 
- chuſe wila ducks, 379. | 

Dumplings, how to make yeaſt dumplings, 260, To 
make Norfolk dumplings, ib. Tomake hard dum- 
plings, two ways, ib. Apple dumplings two ways, 
261, Dumplings, when you have white bread, 291. 


E, 


. Fel ſoup, how to make, 177. How to ſtew eels, 207. 
To ſtew eels with broth, ib. To pitchcock eels, 
212. Fry eels, ib. Broil eels, 212, 213. Farce 
eels with white ſauce, 213. To dreſs eels with 
brown ſauce, ib. To make an eel pie, 267. To 


. 
* 


collar eels, 269, 270. To pot eels, 272. How to 


chuſe eels, 382. 
Eyg ſauce, how to make, proper for roaſted chickens, 
81, To ſeaſon an egg pie, 163. To make an ** 
ſoup, 181, 182. To dreſs ſorrel with eggs, 226. 
To dreſs broccoli and eggs, 227. To dreſs aſpara- 
gus and eggs, ib. Stewed ſpinach and eggs, 229, 
230. To make a pretty diſh of eggs, 234, 235. 
Eggs à la tripe, 235. A fricaſee of eggs, ib. A 
ragoo of eggs, 235, 236. How to broil eggs, 236. 
To dreſs eggs with bread, ib. To farce ßes ib. 
To dreſs eggs with lettuce, 236, 237. To fry eggs 
as round as balls, 237. To make an egg as big as 
twenty, ib. To make a grand diſh of eggs, 237. 
238. A pretty diſh of whites of eggs, 238, 239. 
o miake a ſweet egg pie, 263. How o chuſe eggs, 
377» 378. To make marmalade of eggs the Jews 
Way, 406. 
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| Elder wine, how to make, 342. To make elder 


flower wine, very like Frontiniac, $43: OTE 
Endive, bow to ragoo, 323. To dreſt endive the 
| Spam way, og. BY | 
* 253 ty 'F. 


Fairy butter, -how to make, 328, 329. | 
Farce, to farce cels, with white ſauce, 213. To farce 
s 236. A farcy meagre cabbage,' 241, 242. 
' To farce cucumbers, 242. 
oP Faſt, a number of good diſhes for a faſt dinner, 175 
90 594 = | 
ernst, fruits laſting then, 384. | 
3 . how to pickle, 313. * | TY 
„5 feldfare, bow to chuſe, 380. 
© Fire, how to be prepared for roaſting or boiling, 1. 
my Fiſh, how to: dreſs, 140, 141. 268. To make fiſh 
H - fauce, with lobſters, 141. Strong fiſh gravy, 146, 
% To dreſs little fiſh, 203. Flat fiſh, 211. Salt fiſh, 
ib, Collar of fiſh in ragoo, like a breaſt of veal 
collared, 218, 219. To make a ſalt fiſh pie, 466. 
To make a carp pie, ib, To make a foal pie, 266. 
267, Eel pie, 269. To make a flounder pie, ib, 
To thake a herring pie, 267, 268. Salmon pie, 
268. . Lobſter pie, ib. Muſcle pie, ib. To collar 
falmon, 269. To collar eels, 269, 270. To pic- 
le or bake herrings, 2709. To pickle or bake 
mackerel to keep all the year, 270, 271. To ſouſe 
mackerel, 271. To pot a lobſter, ib. To pot 
eels, 272. To pot lampreys, ib. To pot chats, 
ib. To pot a pike, 272, 273. To pot ſalmon, 
two ways, 27 5. 274. To boil a plaice or flounder, 
o make 


* 
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277. fiih ſauce to keep the whole year, 

283. How to bake filh, 286. The proper ſeaſon 

for fiſh, 381, 382. How to chuſe fiſh, 382, 383. 1 
ra 


To make filh M the Itallan way, 423: The 
manner of drefling various ſorts of dried fiſh, 442, 


443» 444. 3 
Flouing and, how to make, 341. 


A 
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Florendine have; 116. How to make a cheeſe- curd 
florendine, 861, 262. To make a florendide of 
oranges or apples, 262, | 

RAlowr, haſty pudding, how to make, 184, To make 

_ a flour pudding, 451. Ty | 

Flounder, how to make a flounder pie, 267. How to 

boil flounders, 277. To chuſe flounders,. 383. 

Flowers, how to make conferve of any fort of flowers, 
357. To candy any fort of flowers, 360. 

Flummery, how to make hartſhorn flummery, 337. 


Another way, $87» 338. To make oatmical flum- . 


mery, 338. French flummery, 339, 340- 
how to make an ora 


nge fool,. 193, To make a 
Weſtminſter foot, ib. Ag 


ooſe berry fool, ib. 


Force, how to make force-meat balls, 23, To force 
a leg of lamb, 34. To force a large fow!, 35. To 


force the inſide of a ſirloĩu of bert, two ways, 38. 
The inſide of a rump of beef, 39. T and- 
_ udder forced, 48. To force à tongue, ++ To 
force a fowl, 84, 8g, To force cacks-combs, 128. 

Forced cabbage, 161. Forced ſavoys, 135, Forced 

. 0 


cucumbers, force afparagus in French 
rolls, 230. e 3, 


Fowl: of different kinds, how to roaſt, 6, 7; 15, 16. 


Sauce for fowls, 20, 144. How to boil towls, 10. 
How to roaſt a fowl, pheaſant faſhion, 13. How to 
force a large fowl, 35. To ſtew a fowl, 36. To 


ſtew a fowl in celery ſauce, 30, 81. The Ger. 


man way of drefling towls, 82. To dreſs a fowl 
to perfection, ib. To ſtew white fowl brown the 
nice way, 83, 84. "Fowl a la braife, 84. To farce 
a towl, 84, 85. To roaſt a fowl! with cheſnuts,. 
85. How to marinate fowls, 88. To dreſs a cold 
fowl, 136. To make a fowl pie, 289. To pot 
fowls, 295. | PER 
Frangas inc pades, to make, 438. | 
Fraze, how to make apple frazes, 189. How to make 
an almond. fraze, m 
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French beans, how to dreſs, 19. To ragoo French 
beans, 224. To make a French barley pudding, 
249. A harrico of French beans, 288, 289. How 
to pickle French beans, 310. How to make French: 
biſcuits, 324. French bread, 350. French flum- 
mery, 339, 340. To keep French beans all the- 
year, 364, 365. To dreſs carrots and French beans . 
the Dutch way, 404. Chickens dreſſed the French 
Way, 433. | 
Fricundillas, to make, 445. | 
Fricaſee, how to maize a brown fricaſee, 24, 25. A 
white fricaſee, 25, 26. To fricaſee rabbits, lamb, 
or veal, &c. 25. Rabbits, lamb, ſweetbreads, or 
tripe, 26. Another way to fricaſee tripe, ib. A 
fricaſee of pigeons, 27, 28. A fricaſee of lamb- 
- ſtones and ſweetbreads, 28. A fricaſee of neats 
tongues, 48. To fricaſee ox palates, go. To fri- 
caſce cod, 201. To fricaſee cod-ſounds, 209. To 
fricaſee ſkirrets, 224. A fricaſee of artichoke bot- 
' toms, 226. A white fricaſee of muſhrooms, ib. 
Fritters, how to make haſty fritters, 186. Fine 
fritters, ib. Apple fritters, 186, 187, Curd frit- 
ters, 187. Fritters royal, ib, Skirret fritters, ib, 
White tritters, 187, 188. Syringed fritters, 188. 
To make vine-leat fritters, 188, 189. Clary frit- 
ters, 189. Spaniſh fritters, 431. + 
Fruits, the ſeveral ſeaſons for, 334, 385, 386, 387. 
Fry, how to fry tripe, 27. Beef- ſteaks, two ways, 
44. A loin of . lamb, 59, 60, Sauſages, 135. 
Cold veal, 136, 137. ake fried toaſts, 197. 
To fry carp, 198. FTench, gg.  Herrings, 207. 
. To fry lampreys, 211, 212. fry eels, 212. 
+ Chardoons fried and buttered, 224, 225. To fry 
.. artichokes, 226. Potatoes, 228. Eggs as round 
as balls, 237. Fried celery, 242, 243. - Cauli- 
flowers fried, 243. Fried ſmelts, 368. | 
Furmity, how to make, 183, 184. 
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Garden, directions concerning garden things, 20. The 
produce of the kitchen and fruit garden, in diffe- 
rent ſeaſons of the year, 384, 385; 386, 387. 

Ger bins, how to pickle, 307, 308. 

German puffs, how to make, 417. 

Giblets, how to ſtev:, 93, 99. To make giblets a la 
turtle, 99, 100. How to make a giblet pie, 164. 

Ginger, mock, to pickle, 317. 


n 323. Ginger tablet, 404. 
1 | 


2 ce, haw to clean, 428. 


Golden-pippins, bowhso fickle, 314, 315. How to 


preſetve, 440. | 
Good. betta, how to chuſe, 379. = 
Goo Cs how to roaſt, 5 6, 15, 96. A mock ooſe, 
ow prepared, 3. Sauce for a gooſe, 6. Sauce 
for a boiled gooſe, 10. How to dreſs a gooſe with 
onions, or cabbage, 96. To dreſs a green gooſe, 


ib. To dry a gooſe, 97. To dreſs a gooſe in ra- 


goo, ib. A gooſe alamode, 98. To make a gooſe 


pie, 167, 168. To make a pudding with the blood 
of a gooſe, 293. How to-chuſe a tame, wild, or 


bran gooſe, 379. 


Guoſeberry, how to make a gooſeberry fool, 183. A 
' gooſeberry pie, 265. How to make it red, ib. 


Cuſtards good with it, ib. Gooſeberry cream, 331. 
Gooſeberry wine, 34344 344. How to preſerve 
gooſeberries Whole without ſtoning, 360, 361. 
How to keep greerifooſeberries till Chriſtmas, 366. 
To keep red gooſeberries, ib. How to make gooſe- 
berry wafers, 409. | 
Grailing,, a fiſh, to chuſe, 382. 


Grapes, how to pickle, 313. How to preſerve grapes, 


410. 

Grits han to make a grateful pudding, 351, 352, 

Craay, how to make good and cheap gravy, Pref. v. 
To make gravy for a turkey or any ſort of fowls, 

20. Another 9 make gravy, 20, 21. 

* 


Gingerbread cakes, how to make, 321. How to make 
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To make beef, or mutton, or veal gravy, 21. To 
make gravy for a white ſauce, 144. Gravy for 
turkey, fowl, or ragoo, id. Gravy for a fowl when 
you have no meat or gravy ready made, 144, 45. 
utton or veal gravy, 145. Strong filh gravy, ib. 

Gravy — 149, 286. Good brown gravy, 224. 

Greens, directions for drefling, 17. | 

Green-gages, how to candy, 396. | 

Grill, how to grill ſhrimps, 229. 

Gruel, how to make water g 278, 

Gull, how to chuſe, 379. 


| H. 
Haddecks, how to broil, 202. To broil haddock when 
ny wy in high ſeaſon, 208. How to dreſs Scotch 


ocks, 211. Haddocks after the Spaniſh way, 
401. To dreſs haddocks the Jews way, ot. 


Haggeaſe, Scotch, to make, 438. To make it ſweet 


with fruit, 438, 439. 
Ham, the abſurdity of making the effence of ham a 
ſauce to one diſh, Pref. iv. How to boil a ham, 
To dreſs x ham a la braife, 71. To roaſt a 
am or gammon, 71, 72. Tomake eſſence of ham, 
121, 122, 124. 'To make a ham pie, 163, 164. 
Veal hams, 302. Beef hams, 302, 303. Mutton 
hams, 303. Pork hams, 303, 304. To chuſe 
Weſtphalia hams, 377. Parther directions as to 
pickling hams, 400, 401. 
Hamburgh ſauſages, how to make, 432, 433. A tur- 
key ſtuffed after the Hamburgh way, 433. 
Hard dumplings, how to make, two ways, 260. 
Hair, to preſerve and make it grow thick, 446. 
Hare, to roaſt a hare, 7, , 15, Different ſorts of 
fauce for a hare, 8. To keep hares ſweet, or make 
them freſh when they ſtink, 12. To dreſs a jugged 


tare, 115, 116. To-ſeare a hare, 116, 119. Flo- 
rendine bare, 146. To ſtew a bare, 119. A harg 
civet, ib. To pot u hare, 296. To chuſe a hare, 


380, 381. 


1 N. D E X. 


Harrico of French beans, how to make, 288, 289. 
Hart ffiorn cream, to make, 332. Jelly, 334. 333. 
To make a hartſhorn flummery, two ways, 337, 


8. 
Hi, „how to haſh a calf's head, 28, 29. A calf's_ 


head white, 29. A mutton haſh, 54. To hafh 
cold mutton, 137. Mutton like veniſon, 137, 
138, | 

Haſty pudding, how to make a flour haſty pudding, 
4 % An oatmeal vary Ar Toe — 
haſty pudding, 286. ſty fritters, ib. 

Heart-burn, lozenges. for, 470. 

Heath foul! s, to chuſe, 380. To chuſe heath- cock 
and hen, ib. 3 | 

Hedge-hog, how to make, three ways, 195, 196, 


339. 
Hen, how to chuſe, 379. | 
Herrings, how to broil, 206. To fry herrings, 207. 
A herring pie, 267, 268. To pickle vr bake her- 


rings, 270. To chuſe herrings, 383. Pickled and 
red herrings, ib. Dried herrings, how to dreſs. 


1 how to make, 153. Of mutton, ib. 

Hogs feet and ears, how to ragoo, 26, 27. Hops ears 
orced, 129, 128. Almond hogs puddings, three 
ways, 291, 292. Hogs puddings with currants, 


292. he ſeveral parts of a hog, 374. Parts of 


a bacon hog, ib. | 
Honey-comb, how to make a lemon honey-comb, 413, 
414. 
Hy/lerical water, to make, 370. 


* | 
am, how to make a rafpberry, 337. 
anuary, fruits then laſting, 334» 
ce, how to ice a great cake, 319, 320. To make 
toe cream, 394» 395- : 
Jelly, how to make iſinglaſs jelly, 279. Jelly of 
= Cream, 330, 331. Hartfhorn jelly, 334, 335+ 
Orange jelly, 335. A ribband jelly, 335, 338. 
Calves feet Folly, 335. Currant jelly, 336, 337. 
A turkey, &c. in jelly, 395 · | 


» 


* x. 


Inkia pickle, how to make, th 
Ipfewich, how to make an Ipſwich e 1 pride, 


255+ 

Iron, how to keep from ruſting, 429. 

lronmolde, Wow to take out of linen, 396. 

Ifinglaſs jelly, how to make, 279. 

1and," how to make the floating iſland, 341. 

Italian collops, 66. How to make an Italian pud- 
ding, 249. 

Fug, to dreſs a jugged hare, 115, 116. 

June, the _—_ of the kitchen and fruit garden * 
month, 3 ic 

Fuly, the produce of the kitchen and fruit garden this 
month, ib. 

Jumbalk, how to make, 13t. 


, K. 


Kickhaws, how to make, 193. 


Kidneybeans. See Beans. 
Knots, a bird, how to e 379. 


L. | 
Lace, gold or filver, how to clean, 428. | 
Lamb, how to roaſt, 2. To boil houſe lamb- IO. 
To roaſt houſe lamb, 14. How to fricaſee lamb, 
28. To fricafee lambs-ſtones and ſweetbreads, 28. 
To dreſs a lamb's head, 30. To force a leg of lamb, 
4, 59. To boil a leg of lamb, 35. How to bake 
mb and rice, 58, 59. To fry a loin of lamb, 
9, 60. Another way of frying a neck or loin of 
mb, 60. A ragoo of lamb, ib. Cutlets fri- 
caſeed, 61, Chops larded, ib. Chops en Caſarole, 
61, 62. To ſtew a lamb's head, 62. To make a 
very fine ſweet lamb pie, 161. The ſeveral parts of 
houſe lamb, 374. Proper ſeaſons for houſe and 
graſs lamb, id. How to chuſe lamb, 374, 378 
N how to dreſs, 211. To fry lampreys, 211, 
212. To pot lampreys, 272. 
Larks, ſauce for, 6. Directions for roaſting larks, 
16. To dreſs larks pear nen. 115. To chuſe 


larks, 380. 
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Lone he fot botloch - owl) how be asl, Un 0 


make lemon tarts, 171, 172. To pickle lemons, 
11. To make lemon cheeſecakes, two ways, 328. 
To make lemon cream, two ways, 330. How to keep 
lemons, two ways, 366, 367. „ Pake a lemon 
honey comb, 413, 414. A lemon tower or pud- 
ding, 418. To make the clear lemon cream, ib 
Leweret, how to chuſe, 380, 381. wo | 


Lines, how to pickle, '315. | 


Ling, how to chuſe, 382 


Linen, how to take ironmolds out of, 396. 


Livers, how — dreſs livers with muſhroom ſauce, 81. 
A ragoo of livers, 132, 133. A liver puddin 
boiled. 287, 288. Wil | 58 9 

Loaf, how to make buttered loaves, 227. To make a 
boiled loaf, 2532 & Eat, 

Lobſters, how to butter lobſters, two ways, 219. How 
to roaſt lobſters, 220. To make a lobſter pie, 268. 


To pot a lobſter, 271. To chuſe lobſters, 383. 


Loin of veal en epigram, 63, 64. 


M. 


Mackeroons, how to make, 324, 325. y 
Mackerel, how to broil, 203. To broil mackerel 
whole, 206. Mackerel a la maitre d'hotel, ib. To 
pickle or bake mackerel to keep all the year, 270, 
271. To ſouſe mackerel, 271. To pickle macke- 
rel, called caveach, 305. To chuſe mackerel, 383. 
Mackerel dreſſed the Italian way, 403. The way of 


_ curing mackerel, 444, 445 · To dreſs cured mac- 


kerel, 445» | * 
Mad dog, two cures for the bite of, 387, 388. | 
Made difhes, 22 to 78. Rules to be obſeryed in all 
made diſhes, 122. A pretty made diſh, 193. 


 Madling-cakes, to make, 325. 


Maid, directions to the houſe-maid, 390. 
March, fruits then laſting, 384. 


; Mark, a bird, how to chuſe, 379. 


1 


Marmalade of oranges, how to make, 354, 355. To 
make white marmalade, 335. Red marmalade,, ib. 
Marmalade of eggs the Jews way, 406. Marma- 
lade of cherries, 415. Of quince, white, ib. 


r 


Marrow, how to make a marrow pudding, 157. 

May, the product of the kitchen aid fruit garden this 
month, 384, 385. 

Mead, how to make, 415. To make white mead, 
437. my | 

FO 4 how to Keep meat hot, 16. To nt its 
ſticking to the bottom of the pot, 56. To preſerve 

ſalt meat, 400. | a 

Melon mangoes, to pickle, 317. 

Milk, how to make rice-milk, 182, Artificial aſſes 
milk, 280. ws milk next to aſſes milk, 280, 
£81. To make milk water, 372, 436. Milk ſoup 

the Dutch way, 402, 403. | | 
Millet pudding, to make, 247. 

Mince-pis:, the beſt way to make them, 170, 171. To 
make Lent mince pies, 269. 

Mint, how to diſtil mint, 370. 

Moon/hine, how to make, 340, 341. 

Morello cherries, how to barrel, 421. 

Muffins, how to make, 351, 352. 

Mulberries, how to make a pudding of, 259. 

Mur ooms, how to make muſhroom ſauce for white 
fowls of all ſorts, 79, 80. For white fowls boiled, 
$0. To make a white fricafee of muſhrooms, 226. 
To ragoo mufhrooms, 2 3 To pickle muſhrooms 
for the ſea, 284. To make muthroom powder, ib, 
To keep maſhrooms without pickle, 285, - To pic- 
kte muſhrooms white, 311, 312. To make pickle 
for muſhrooms, 312. To raife muſkrooms, 435. 

Muſcle, how to make muſcle foup, 178, 179. Po 

ew or dreſs muſcles, 221, 222. 'To make a muſ- 
cle pie, 268. Toickle muſcles, 315, 316. 

Mutton, tow to roaſt mutton, 2, 14. The ddle and 
chine of mutton, what, 2. The time required for 
roaſting the ſevered pieces of mutton, 14. To roaſt 
mutton veniſon faſhion, 12. To draw mutton 

ravy, 20, 21. To ragoo a leg of mutton, 24. 
ocollar a breaſt of mutton, 34. Another way to 
dteſs a breaſt of mutton, ib. To ercfs a leg of 
mutton à la royal, 51. A leg of mutton à la Baur 
zout, ib. To roalt a leg of mutton with oyſters, 
b. To roaſt a leg vf mution with cockles, ib. 
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A ſhoulder of mutton- en epigram, Fx, 2. A 
barrico of mutton, 52. To French a hind ſaddle 
of mutton, 52, 53. Another French way called 
St. Menchout, 53. To make a murton haſh, 54. 
A ſecond way to roaſt a leg of mutton, with oyſters, 

4» 66. To dreſs a leg of mutton to eat like veni- 
on, N To dreſs mutton the Turkiſh way, 65. 
56. A ſhoulder of mutton with a ragoo of turnips, 
56, 57. To ſtuff a leg or ſhoulder of mutton, 57. 
To boil a leg of mutton like veniſon, 77. Mutton 
chops in diſgaiſe, 86, 87. Mutton kebobbed, 119. 
To dreſs a neck of mutton called rhe haſty diſh, 


119, 120. To haſh cold mutten, 13) To haſh | 


mutton like veniſon, 137, 138. To make mutton 
gravy, 146. Mutton broth, 151, * Matton 
pie, 163. Mutton broth for the ſick, 274. To 
make it for very weak people, 274, 275, To make 
mutton hams, 303. How to chuſe mutton, 375. 


N. 


Norfolk dumplings, how to make, 260. | 
North, lady, her way of jarring cherries, 353, 354 
November, the produdt of the kitchen and fruit garden 

this month, 387. | | 
Nuns-cake, how to make, 321, 322. 


O. 
Oat- pudding, how to bake, 1 


243. Oatmeal flummery, 338. Oateakes, 351, 
352, . 

October, the product of the kitchen and fruit garden 
this month, 386. | 

Olive, how to make an olive pie, 162, -163. 


WW 


Onions, how to make a ragoo of onions, +I An- 
o pi 


onion ſoup, 177. An onion pie, 263. 
onions, 311. To make onion foup the Spaniſh way, 
402. 


6,288. Oatmeal haſty 
pudding, how to make, 1855 Oatmeal pudding, 


ckle 
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Orange tarts, how to make, 171. Orange fool, 183. 
Orange pudding, four ways, 244, 245. On orange- 
ado pie, 264. Orange butter, 329. Orange cream, 
- 331. Orange wine, 342, 343. To make orange #*-4 


wine with raifins, 343. Orange marmalade, 354, P: 
355. How to preſerve oranges whole, 355, 356, | 
357. To make orange wafers, 412. Orange cakes, 
413. Orange loaves, 417, 418. Orange biſcuits, | Bb "4 


L 427. ; 
Ortolans, how to dreſs, 114.555 1 4 
Owen for baking, how to be built, 353, | 158 
Ox, how to bake an ox head, 22. To ſtew ox palates, « Ps 


24. To ragoo ox palates, 49. To fricaſce ox pa- Pes 
lates, 50. To roaſt ox palates, ib. To pickle ox 1 
palates, 129, 130. How to make gravy of ox A 
N 2 145, Ox cheek pie, 166. } 
* Oxford John, 57. How to make an Oxford pudding, t 
- 160. a 8 
Oyſters, how to make a ragoo of, 131, 132. To v4, 
make mock oyſter ſauce, either for turkies or fowls — 
boiled, 79. To make an oyſter ſoup, 180. Oyſter l 

- fauce, 202, 203. To make ſcollops of oyſters, 221. 4 
To ragoo oyſters, 222, 223. To make oyſter a 
loaves, 230. How to pickle oyſters, 315, 316. = 

| ＋ 5 * 1 
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Paco lilla, or Indian pickle, how to make, 440. - 
Pain perdue, how to make, 193. p 
Panada, how to make 279. / Pell 
Pancakes, how to make, 189, 199. To make fine 99 U 
pancakes, four ways, 190, 191. Rice pancakes, Pen; 
191. WY | BY Pep 
Parſley, howt o diſtil, 70. S Fe, 
Parſnips, how to dreſs, 17, 18. How to ſtew, 231. p 
To maſh, ib. , TRA . " "wy 
Partridge, ſauce for partridge, 6. Directions for 5 
roaſting patriiges, 16, 103. To boil partridges, 4 
108. To dels V 


partridges à la braiſe, 109, 110. 


= . 
To make partridge panes, 110. The French way 
of drefling partridges, 123. Another way to boil 
partridges, 276. How to chuſe a partridge, cock 
or hen, 380. | f Ds Rota 
afty, how to make little paſties, 139. To make pe- 
tit paſties, for garniſhing of diſhes, 139, 140. How 
to make veniſon paſty, 168, 169. 1s make paſty 
of a loin of mutton, 169. 

Peaches, to pickle, 309. How to make ſyrup of peach 
bloſſoms, 358, 359. How to. preſerve peaches, 
362. How to dry peaches, 408%. | 

* Pearl, to make ſugar of pearl, 407. 
Pears, how to ſtew, 192. To ſtew pears in a ſauce- 
pan, ib. To ſtew pears purple, ib. How to make 


* 


pear pudding, 259. Pear pie, 264, 265. To 


keep *pear plums for tarts or pies, 367. How 
to dry pears without ſugar, 404. To dry pear 
: plums, 421, 422. | 
Peas, how to ſtew peas and lettuce, 133. How to 
make a green peas-ſoup, two ways, 148, 149. A 
peas ſoup for winter, two ways, 149, 150. How 
to make peas-ſoup for a faſt dinner, 175. To make 
a green peas-ſoup for ditto, two ways, 175, 176. 
How to make peas-porridge, 182. To dreſs peas 
Frangoiſe, 240, 241. Green peas with cream, 241. 
To make peas-ſoup, 286. To make peas-pudding, 
288. To keep green peas till Chriſtmas, 365. 


Another way to preſerve green peas, 439, 440. - A *- 
Spaniſh peas-ſoup, 402. Another way to dreſs - 


* Peas, 403. 3 

Pellow, how to make it the Indian way, 121. Ano- 

ther way to make a pellow, ib. Fs 

Penny-royal, how to diſtil, 370. 

Pepper cakes, how to make, 322. 

Per fuMtery, receipts for, 463. To make red, light, or 
purple waſh-balls, ib. Blue, red, purple, or marbled 

Waſh-balls, 463, 464. White almond waſh-balls, 464. 

Brown almond walh-balls, 464, 465. Lip ſalve, 465. 

A compoſition to take hair out by the roots, ib, 

White lip ſalve, and for chopped hands and face, 
1b. French. rouge, ib. Opiate for the teeth, ib, 


\ 


e 


Deleſcot's opiate, 466. Shaving oil, ib. To take 
iron molds out of lincn, and greaſe out of woollen 
or ſilk, ib. Wath for the tace, ib. Liquid for the 
hair, ib. White almond paſte, ib. Brown almond 
_ pale, 467. Sweet fnated | bags to lay with linen, 
ib. Honey-water, ib. Orange butter, ib. Le- 

mon-butter, ib. Marechalle powder, 467, 468. 
Virgin's milk, 468. Eau de bouquet, ib. Am- 
broſia noſegay, ib. Peari-water, ib. Eau de luce, 

ib. Milk Hude water, ib. Miſs in her teens, 469. 

Lady Lilley's ball, ib. Hard pomatum, ib. Soft 

omatum, ib. Nun's cream, ib. Eau ſans pareil; ib, 

Beautifying water, 470. Lozenges for the heart- 

burn, ib, Lozenges for a cold, ib. Dragon roots, 

ib. Shaving-powder, ib. Windfor foap, ib. Soap 
to fill ſhaving boxes, 471. Tooth powder, ib. 

Cold cream, ib. Turlington's balſam, ib. Sirop 

de capillaire, 471, 472. Receipt for a conſumption, 

72. To ſtop a violent purge, or the flux, 473. 
or obſtructions in the womb, ib. Another tor 
obſtruQions, ib. For a hoarſeneſs, ib. 

» Pheaſants may be larded, 13. To roaſt pheaſants, 
| 111. Toſtewpheaſants, id. To dreſs a pheaſant 

Ala braiſe, 111, 112. To boil a pheaſant, 112. 

To chuſe a cock or hen pheaſant, 379, To chule 

pheaſant poults, 380. 

Pickle, to pickle ox palates, 129. To pickle pork, 
301. A pickle for pork which is to be eat ſoon, 
02. To pickle mackerels, called caveach, ef, 
To pickle walnuts green, 3056, 306. To pickle 
walnuts white, 306. To pickle walouts black, 

307+ To pickle gerkins, 307, 308. To — 
large cucumbers in flice*, 308. To pickle aſpara- 

gus, 308, zog. To pickle peaches, 309. To 
ickle raddiſh pods, 310, To pickle French beans, 
To pickle cauliflowers, ib. To pickle beet- 
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root, ib, To pickle white plums, 311. To pic- 1 
kle onions, ib. To pickle lemons, 1b. To pickle Pies 
muſhrooms white, 311, 314. To make pickle for a 
muſhrooms, 312. To pickle codlins, ib. To pic- hy 
 kle fennel, 313. To pickle grapes, ib. To pickle ol 


barberries, 314. To pickle red cabbage, ib. To 
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ckle golden pippins, 314, 318. To pickle na- 
[money buds and ns . To pickle oyſters, 
cockles, and muſcles, 315, 316. To pickle young 
ſuckers, or young artichokes before the leaves are 
hard, *. To pickle artichoke bottoms, ib. To 
pickle ſamphire, 315. 31). To pickle mock gin- 
ger, 37. To pickle melon mangoes, ib. Elder 
roots in imitation of bamboo, 318. Rules to be 
obſerved id -pickling, ib. To pickle ſmelts, 363. 
Further directions in pickling, 400, 401. To 
make a pickle for fine purple cabbage, 434, 435- 
To make paco-lilia, or Indian pickle, 440. 
Pig, how to roaſt, 3, 4, 14, 13. Sauce for a roaſted 
pig. 4. Different ſorts of ſauce for a pig, 45- To 
_roaſt the hind quarter of a pig lamb faſhion, 5. 
How to bake a pig, ib. To dreſs pig's petty-tocs, 
54. Various ways of dreſſing a pig; 72, 73. 
ig in jelly, 74. Collared pig, ib. A pig the 
rench way, 74, 75- A pig au -douillet, 75. A 
g matelote, 75,76. A pig like a fat lamb, 76. 
| bicued pig, 76, 9 is 
Pigeons, diretions for roaſting pigeons, 7, 16. To 
| broil pigeons, 7. To make a fricaſee of pigeons, 
27, 28. To foaſt pigeons, 100. To boil pigeons, 
100, 101. To a la daube pigeons, 101, Pigeons 
au poir, 16t, 102, Pigeons ſtoved, 102, 103. 
Pigeons ſurtout, 103. Pigeons in compote, 163, 
104. To make a French pupton of pigeons, 104. 
Pigeons boiled with rice, ib. Pigeons rranſmogri- 
fied, ib: Pigeons in fricandos, 105. To roaſt pi- 

geons with a farce, ib. Pigeons à la Souſſel, 105, 
106. Pigeons in Pimlico, 106. To jug pigeons, 
106, 107. To ſtew pigeons, 107. To dreſs cold 
EA 136. To make a 3 pie, 164. To 

il pigeons for the ſick, 276. To JR goon, 
295. chuſe pigeons, 330. To fricaſee pige- 
ons the Italian way, 432. 
Pies, how to make a very fine ſweet lamb or veal pie, 
161. A ſavoury veal pie, ib. A ſavoury lamb or 
veal pie, 161, 162. A calt's foot pie, 162, An 
olive pie, 162, 163. How to ſeaſon an egg pie, 
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163. To make a mutton pie, ib. To make a 
* beef-iteak pie, ib. To make a ham pie, 163, 164. 
How to make a pig- on pie, 164. To make a gib- 
let pie, ib. To make a duck pie, 164, 165 To 
make a chicken pie, 165. To make a Cheſhire 
pork pie, ib. A Devonſhire ſquab pie, 165, 166. 
An ox-check pie, 166. A $hropthire pie,: 166, 
167. A Yorkſhire Chriſtmas pie, 167, A gooſe 
pie, 167. 168. A calt's head pie, 169., The beſt 
way to make rice pies, 170, 171. To make 
cruſts for great pies, 173. To make an artichoke 
le, 262. A ſweet egg pie, 263. A potatoe pie, 
b. An onion pie, ib. An orange pie, 264. A 
* Kirret pie, ib. An apple pie, ib. Green codling 
pie, 265. A cherry pie, ib. A plumb pie, ib. 
A gooſeberry pie, ib. A ſalt- fiſn pie, 266. A carp 
pie, ib. A foal pie, 266, 267. An eel pie, 267. 
A flounder pie, ib. A herring pie, 267, 268. A 
' ſalmon pie, 268. A lobſter pie, ib. A muſcle 
pie, ib. To make Lent mince pies, 269. A fowl 
= a. A Cheſhire pork pie for ſea, 289, 290. 
To make fifh pies the Spaniſn way, 405 | 
Pike, how to dreſs a pike, 208. To pot a pike, 272, 
273. Tochuſe pike, 332. . 
Pippins, whole, how to itew, 192. How to preſerve 
pippins, 410. Topreſerve pippins in flices, 423. 
Nin, to make a pith pudding, 157. | 
Plague, to make plague-water, 371? A receipt againſt 
the plague, 388, 389, 2: * 
Plaiſe, to boit plaiſe, 277. How to chuſe plaiſe, 383, 
 Phwers, to dreſs them feral ways, 114, 115, To 
chuſe plovers, 380. — 
Plum, to make plum porridge for Chriſtmas, 146. 
A boiled plum pudding, 158. Plum porridge, 184. 
Plum gruel, ib. A white pear- plum pudding, 248. 
To pickle white plums, 311. To make little plum 
cakes, 326. To preſerve the large green plums, 
361, 185. To keep pear - plums for tarts or pies, 
367. To dry plums, 406, 407. How to preſerve 


plums green, 416. To preſerve white pear-plums, 


419, 420. To dry pear-plums, 421, 422, The 
filling for the aforeſaid plums, 422. 


- 
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Pyppy-water cordial, how to make, 437. . - — 
Pork, how to roaſt the different pieces of, 13 Ihe 
Gravy or ſauces for pork, 3. To boil pickled pork, 
22. To ſtuff a chine of pork, 72. To preſerve 
or. pickle pigs feet and ears, 128, 129. A Cheſhire 
pork pie, 165. Pork broth, 275. Pork pucdbgs 
285. A Cheſhire pork pie for ſea, 289, 290. To 
| pickle pork, 301. Pork which is to be eaten ſoon, 
302. Pork hams, 303, 304. The ſeaſon for pork, 
374. To chuſe pork, 376. N 
Porridge, how to make plum porridge for Chriſtmas, 
146. Peas porridge, 182. Plum porndge or barley 
SR ES een i ot + 8 
Portable ſoup, how to make, 154, 155. 
Portugal cakes, how to make, 322. _ © 
Fyſſet, how to make a ſack poſſet, three ways, 185. 
Potatoes, ſeveral ways of drefling potatoes, 18. To 
make potatoe cakes, 228. Potatoe pudding, ſeve- 
ral ways, 228, 243, 244. Potatoes like a collar of 
veal or mutton, 228. To broil potatoes, ib, To 
fry potatoes, ib, Maſhed potatoes, 229. A po- 
tatoe pie, 263. | 6 
Pot, how to pot a lobſter, 271. Eels, 2722. Lam- 
preys, ib. Chars, ib. A pike, 272, 273: Sal- 


mon, two ways, 273. Pigeons, 5. A cold |; 
tongue, beef, or veniſon, 295, 296. Veniſon, 296. 


To pot a hare, ib. A tongue, 296, 297. A fine 
way to pot a tongue, 297. To pot beef like veni- 
_ fon, 298. Cheſhire cheeſe, ib. To fave potted 
birds, 304, 305.- 3 | 
Pattage, brown, how to make, 437. To make white 
_ barley pottage with a chicken in the middle, 438. 
Poultry, directions concerning roaſting poultry,” 16. 
_ _ Seaſons for different kinds of poultry, 378. How 
to chuſe poultry, 378, 379, 350. ANT * 
Poruger, ſweet, how to make for cloaths, 428. 
Br 2 how to ſtew » 220, How to chuſe prawns, 
Preſerves, how to preſerve cocks-combs, 128. To 
_” preſerve or pickle pigs feet and gars, two ways, 
128, 129. To preſerve apricots, 350, 408, 489. 


| Chriſtmas, tres Anothec way to preſerde green 
reed 
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| Damoſins whole, 359. 36 360. N whole, 
60, = White wa 351. Green walnuts, 
or arge n plums, id. Peaches two ways, 


| 1 all the year, 364. French 
Nr. 364, 365. Green pegs till 


oaſeberries tit Chriſtmas, 366. 

>, 1 all the year, ib. 
Lemons * wa 367, White bullice, pear 
; Cr Rs i &c. tar tarts or pies, 367. To 
| Preſerve artichokes the Spaniſh way, 40g. Pi 
410. Grapes, ib. Green codlias, 410, 4rt. hite 


uinces whole, 412. Apricots or plums — 
os Cherries, ib, a Fade 416, We 


plums, 449, 40. Currants, 420. Lach- 
=D XI in flices, 3. 
* falman and all Kinds of 


| ad To preſerve tripe to go to the Raft | 
442. 
Prune ivg, to make, 2 
ar Lage oye JOY 
make à calf 's foot pudding, ib 
| A marrow pudding, ib. A 
Sg, 8. A ble plum dding, 
| 2 ib. A Vor epo ing. 2. 5? 
| A 8 pudding, 159. A ſteak p 
—＋ adding, 160. * Nute to be obſerved 2 
puddings, &c, ib. How to make pretty 
| mango puddings, 196, 197. An oatmeal puddiog, 
243. A potatoe pudding, three 2 0 2 
pudding, four _ A le- 
12 n 47. 248. ' © — 75 
N a 24 * a 
wy 255. A ae pus ing, 247- A millet pud- 
ding, ib. A carrot padding, two ways, $47» 243, 


How to 


£2: ae 


To make a covſlip pudding, 248. A quince, apri- 


cot, or white pear plum pudding, ib. A pearl bar- 


; udding, 248, 73 French barley pudding, 
— An apple ek ib. An Itatian'pudding, 
ib. A rice pudding, tbree ways, 249, 250. To 


e Oy | 


ib. A = | 
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boil a cuſtard — 250. A flour pudding, 
251. A batter pudding, ib. A batter pudding 
without eggs, ib. A grateful pudding, 251. 252. 
A lean guns 2 br ing, ib. 
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lain baked padding, 254. Pret 2 _ 
— 24 N. . 


1. rr, 

W almon ing. rent 
pudding, ib. To make — for lir little ie Ste, 
255+ 250. A fweetmeat pudding, 246. 
| in pudding, ib. A rawmfia 8 id. A'brend 


and butter pudding, ib. 257. A boiled rice pud- 
: ding, . cheap rice puddin * 
ö rice pudding, ib. A c Ek re pe 
= 258. A ſpinach x7 ib. 
ö ding, ib. A cream ing, * 
8 prune pudding, ib. pudding, i 
, apple pudding, ib. oo n puddin 

rk or beef, &c. „ - 


th. A ſuet pudding, ib. 
288. An oatmeal pudding 
oatmeal pudding, ib. To bake a rice puddi 
ib, To make a peas pudding, ib. Almond — i 
puddings, three ways, 2. pl _ Hogs puddings 4 
with currants, e a 
A pudding 7 
Una rice pudding, 
Puff-pafle, how to , 17 3. [1 
man puffs, 417, | 


E 00:00 dreſs pulls I u Sainte Menabous, 4 

. 9 % 4 

| 

Vinca, to make 2 pudding, 248. Qaince | | 
| 


wine, — 9 + preſerve quinces whole, 33%. To 

rup of quinces 359. Quince cakes, 36a, 

To A white quinces whole, 412. To make 
marmalade of quinces white, 415. 


Vire of paper pancakes, how to make, 190, 191. 
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8 
Rabbits, fauce for boiled rabbits, 10, 11. How to 
roaſt rabbits, 12, 13. Sauce for*roliſted rabbits, 


13. How to roaſt a rabbit hare-faſhion, ib. To 
fricaſee rabbits. 25: To dreſs Portugueſe rabbits, 


. 117, 118. Rabbits ſurprize, 118. To dreſs rab 


bits in caſſerole, 118, 119. To make a Scotch 
rabbit, 228. A Welch rabbit, ib- An Engliſh 
rabbit, two ways, ib. To chuſe rabbits, 8 & 

Radi pods, to pickle, 310. 

Ragoo, how to vagoo a leg of mutton, 24. Hogs feet 
and ears, 26, 27. A neck of veal, 31. A breaſt 
of veal, two ways, 31, 32. A piece of beef, 36, 
37. Cucumbers, 130. Onions, 131. Oyſters, 

131, 132. 222, 223. Alparagus,* 132, Livets, 

wy 133: Cauliflowers, 133. Gravy for a'ragoo, 

o ragoo endive, 223. French beans, 224. 

4 2 of beans with a force, 232. Beans ragooed 

with a cabbage, 232, 233. Beans ragooed with 

23 233. Beans ragooed with potatoes, ib. 

To ragoo celery, 233, 234. Muſhrooms, 234. 

A ragoo of eggs, 235. Beans in ragoo, 239. 

Raifin wine, how to make, 342, 411, 412. 

Raſpberry cams to make 337. Raſpberry wine, 346. 

o preſerve raſpberries, 420. 

Ratafia pudding, how to moke, 256. To make ra- 
. tafia cream, 333. *. 

Red marmalade, how to acks. 355 

Ribband jelly, to make, 335, 336. | 

Rice, how to boil, 120. How ro make a rice _ 
180, 181. A rice white pot, 182. Rice milk, 


Rice pancakes, 191. A rice pudding, four Borg | 


249, 250, 28). A boiled rice pudding, -257. A 
cheap rice pudding, ib. To make a cheap plain 
rice pudding, ib. To make a cheap baked rice 


+ pudding, 258. A rice pudding baked, 288. 
Rich, Mr. _ - mutton Wr OM him, 119 
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| Roaſting, dire&tions for, r, 14, 16, To roaſt beef, 


2, 13. Mutton and latnb, 2. Houſe lamb, 14. 
Veal, 2. 14. Pork, 3. 14. A pig, 3, 4 The 
hind quarter of a pig, lamb faſhion, 5. Geeſe, 
turkies, &c. 9g, 6, 7. 15, 16. Woodcocks and 
ſnipes, 6, 7. =, 16. A hare, 7, 8. 15. Toroaſt 
veniſon, 11. Mutton, veniſon faſhion, 12. To 
roaſt a tongue or udder, ib. Rabbits, 12, 13. To 
roaſt a rabbit hare faſhion, 13. To roaſt a fowl, 
pheaſant faſhion, ib. Fowls, 15. Tame and wild 
ducks, teals, widgeons, woodcocks, ſnipes, pige- 
ons, and larks, 15; 16. To roaſt a turkey the 


genteel way, 35. Ox palates, 50. A leg of mut- 
ton with oyſters, 51. A leg of mutton with cockles, 


ib. A turkey, 78, To roaſt a fowl with cheſauts, 
8g. Chickens roaſted with force-meat and cucum- 
bers, 87. Dirrctions for roaſting a gooſe, 96. . A 
green gooſe, ib. To roaſt pigeons, 100. To roaſt 
pigeons with a farce, 105. To roaſt a calf 's liver, 
108. Partridges, ib. Pheafants, 111. Snipes or 
woodcocks, 112. To roaſt a cod's head, 200. A 
piece of freſh ſturgeon, 214. A fillet or collar of 
ſturgeon, 214, 215. To roaſt lobſters, 220. 
Roots, directions for dreſfing them, 16. 
Roſes, how to make conſerve of red roſes, 387. To 
make ſyrup of roſes, 358. To diſtil red roſe- buds, 
290, 12 "4 
Roll fritters, how to make, 187. | 


o chuſe ruffs, 379. 


Ry 


m ſack cream like butter, 423. 
Saffron cake, how to make, 321. , 


Sago pudding, how to make, 247» To boil ſago, 


279. a | 

Imagundy, how to make, two ways, 138, 139. To 
make ſalmagundy for a middle diſh at ſupper, 194. 
Sallad, how to dre brocali in, 227. rd 


* . . ; 2 g wan 
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* Reifs, Lincolnſhire birds, how to dreſs, 114. 


Salmon, how to broil, 20g. To dreſs a jowl bf ckled 
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falmon, ib. To. bake ſalmon, 205, 206. o dreſs 
' ſalmon au court Bouillon, 209g. Salmon à la braiſe, 
210. Salmon in caſes, ib. To make a ſalmon 
pie, 268. To collar ſalmon, 269, 300. To chuſe 
ſalmon, 382. Pickled ſalmon, 353. The Jews 
way of preſcrving ſalmon, 442, 443- Dried ſalmon 
how to dreſs, 443. J 
alop, how to boil, 29. 
Samphire, how to victle, 316, 317. 
Salt, what kind beſt for preſerving meat or butter, 
x 400. N es 
Sattins, white or flowered ſilks with gold and filver in 
them, how to clean, 425. 
Sauce, how to make a rich and cheap ſauce, Pref. iv. 
erte make different ſorts of ſauce for a pig, 4. 
auce for a gooſe, 6 A turkey, ib. Fowls, ib. 
Ducks, ib. Pheaſants and partridges, ib. Larks, 
ib. Different forts of ſauce for.a hare, 8. Direc- 
tions concerning the ſauce for ſteaks, 9. Sauce for 


- 


à dolled turkey, 10. A boiled gooſe, ib. Boiled 


ducts or rabbits, 10, 11. Different ſoris of ſauce 
for veniſon, 11. A white ſauce for fowls or chick- 
ens, 79. Mock oyſter ſauce, either for turkies or 
fowls boiled, 'ib Muſhroom ſauce for white fowls 
of all ſorts, ib. Muſhroom ſauce for white fowls 
boiled, Bo. Celery ſauce, either for roaſted or 
boiled fowls, turkies, partridges, or any other 
me, ib. Brown celery ſauce, ib. Egg ſauce 
for roaſted chiekens, 51. Shalot ſauce for roaſted 
fowls, ib. Cariere ſauce, ib. Shalot ſauce for a 
ſcrag of mutton boiled, ib. To dreſs livers with 
muſhroom ſauce, ib. To make a pretty little ſauce, 
82. Lemon ſauce for boiled fowls, ib. Sauce for 
a brace of *partridges, pheaſants, or any thing you 
eaſe, 126, 127. Fiſh ſauce with lobſter, 141- 
hrimp ſauce, ib. Oyſter ſauce, 141, 142. An- 
- chovy ſauce, 142. Gravy for white ſauce, 144- 
Fiſh ſauce to keep the whole year, $94. PEE het” 
Sauſages, how to fry, 135, To make fine ſauſages, 
293, 294. Common ſauſages, 294. Oxford ſau- 
ſages, ib. Bologna ſauſages, 295, Hamburgh 
ſauſages, 432, 433. Sauſages after the German 
way, 433. 
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Sir lojn of beef en epigram, 38, 39. 
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Savolays, 4 n R 0 & F 

$avoys forced ind ſtewed, how to dreſs, 1.35. 

Scare, how to ſcare a hare, 116. 

Seate, how to make a ſcate ſoup, 179, 180. To crimp: 
ſcate, 215. To fricaſee ſcate white, 215; 216, 

To fricaſee it brown, 216: To chufe ſcate, 352. 

Scollops, how to make of oyſters, 221. How to ſtew, 
ib. R #34 

Scotch, how to dreſs Scotch collops, 22. To dreſs 

_ white Scotch collops, 23. Scotch collops à la Fran- 
cois, 65. Scotch chickens, = Scotch barley 
broth, i5z, 153. To make a Scotch rabbit, 225. 
The Scotch way to make a pudding with the blood 
of a gooſe, 293. To make a Scotch haggaſs, 438. 
To make it ſweet with fruit, 438, 439. | 

Seeddcake, how to make, 320, 321. 


| Selery (Celery) ſauce, how to meke, for roaſted or 


boiled fowls, turkies, -partridges, or any other 
game, 80. To make brown celery ſauce, ib. To +. 
ragoo celery, 233, 234. Fried celery, 242, 243. 
Celery-with cream, 243. 

September, the product of the kitchen and fruit garden 
this month, 386. 
Suet, to make a boiled ſuet pudding, 158. Suet dum- 

plings, 159. | | 
Shad, how to chuſe, '382. 


\ Ghalot, to make ſhalot ſauce for roaſted fowls, 8r, 


For a _ of mutton boiled, ib. 


Sheep, to bake a ſheep's head, 30. To dreſs mee ps 


rumps with rice, 58. The different parts of a 
ſheep, 373. ; 3 N . 

Shrewſbury cakes, how to make, 325. 

Shrimp ſauce, how to mike, 141. To broil ſhrimps, 
202. To ſtew ſhrimps, 220. To grill ſhrimps, 
229. To dreſs buttered ſhrimps, ib. To chuſe 
ſhrimps, 383. 5 | 

Shrop hire pie, to make, 166. 

Sick, directions for them, 274. | 

Silks, how to clean, 428. See Sattin. 

Silver lace, how to clean, 428. 
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Shirret, to make ſkirret fritters, 187. To fricaſee (ar- 


— 


Ship coat cheeſe, to make, 


Smelts, how to pickle, 363. To fry ſmelts, 368. To 


chuſe ſmelts, 382. 


Snipes, how to roaſt, 16. To ſalmec a ſnipe, 112. 


To dreſs ſnipes in a ſurtout, 113. To boil ſuipes, 
113, 114. To chuſe ſnipes, 380. 
Snow-balls, Carolina, how to make, 446. 


Soals, how to fricaſee ſoals white, 216, 217. To fri- 


caſee ſoals brown, 217. To boil foals, 217, 218, 
0 make a ſoal pie, 266, 267. To chuſe ſoals, 
2. | | 

Sorgel, to dreſs with eggs, 226. AND 

Soup, vermicelli, 145. Macaroni ſoup, ib. Soup 
Crefſu, ib. How to make a crawfiſh ſoup, 147, 
178. Soup ſante, or gravy ſoup, 148, 286. A 
| cap peas ſoup, two ways, 148, 149. A peas 
0 


up for winter, two ways, 149, 1 50, A cheſnut 


ſoup, 150. Hare ſoup, 150, 151. Soup à la Reine, 
151. Partridge boo. * Portable ſoup, 154, 
155. Rules to be obſerved. in making ſoups, 155, 
155. To make peas ſoup, 195, 286. A green 
peas foup, two ways, 175, 176. To make ſoup 
meagre, 176, 177. An onion ſoup, 177. An eel 
ſoup, ib. A muſcle ſoup, 178, 179, A ſcate or 
thoruback ſoup, 179, 180. An oyſter ſoup, 180. 
An almond ſoup, ib. A rice ſoup, 180, 181. A 

' barley ſoup, 181. A, turnip ſoup, ib. An egg 
ſoup, 181, 182. To make Spaniſh peas ſoup, 402. 
Onion ſoup the Spaniſh way, ib. Milk ſoup, 402 

03. 

. . how to make, 439. 

Spani/h tritters, to make, 43. 

Spinach, how to dreſs, 16, 17, 229. To dreſs ſtewed 
ſpinach and eggs, 229, 230. How to boil ſpinach 
when you have not toom on the fire to do it by 
itſelf, 230. How to make a ſpinach pudding, 259. 

Spoonful pudding, how to make, 259. | 

Stag*s heart water, how to make, 435 · 

Steaks, how to broil, 8. Directions concerning the 
ſauce for ſteaks, g. How to make a ſteak pudding, 
159. Beef ſteaks after the French way, 432. 
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Steel, how to keep from ruſting, 429. 
Steeple cream, to make, 329, 330. | 
Stertion (Naftertium) buds, to pickle, 315. ; | 
Steau, how to ſtew ox palate, 24 To ſtew a turkey 19 
or fowl, 36. To ſtewa knuckle of veal, two ways, ls 4 
ib. Beef ſteaks, 43; 44. To ſtewa rump of beef 7 
two ways, 45, 46. A rumpof beef or the briſket,. A454 
the French way, 47. Beef gobbets, ib.- Neats 1 
tongues whole, 49. A lamb or calf's head, 62, | 
A turkey or fowl in celery ſauce, 80, 81. A tur- 
key brown, two ways, 82, 83, 84. A pretty way 
of ſtewing chickens, 89, 90. To ſtew chickens 
the Dutch way, 92. To ſtew chickens, ib. Ducks 
alamode, ib. Giblets, 93, 99. To ſtew pigeons,., 
107. A ſtewed pheaſant, 111. A hare, 117. To 
ſtew cucumbers, 130, 131, 242. Stewed peas, 
and lettuce, two ways, 133. To ſtew red cabbage, 
134, 135- Savoys forced and ſtewed, (35. To 
ſtew. pears, 192. To ſtew pears in a ſauce-pan, ib. 
To ſtew pears purple, ib. Pippins whole, ib. A 
brace of carp, 197, 193. To ſtew cod, 201. Eels, 
207. To ſtew eels with broth, ib. To ſtew prawns, 
ſhrimps, or crawfiſh, 220. To ſtew muſcles, three 
ways, 221, 222. Scollops, 222. To ſtew ſpinach, 
and eggs, 229, 230. To ſtew parſnips, 231. | 
$::/1, how to uſe the ordinary till; 369. | 
Stock fiſh, to dreſs, 442, 443. 5 
Suff, to ſtuff-a leg or ſhoulder of mutton, 57. To 
ſtuff a chine of pork, 72. | 8 
Sturgeon, how to roaſt a piece of frefh ſturgeon, 214. | 
To roaſt a fillet or coll ar of ſturgeon, ib. To boil == 
ſturgeon, 215. How to chuſe ſturgeon, 383. = 
Suckers, to pickle, 316, 368. | A 
Sugar of Pearl, how to make, 407. To clarify ſugar- | } : 
after the Spaniſh way, 431. | 79 
Surfeit water, to make, 372: | 
Sweetbreads, how to fricaſee, 28. Sweetbreads of 
veal à la Dauphine, 68. Another way to dreſs 


ſweetbreads, 69. Sweetbreads en Gordineere, 69, | 4 
Sꝛuee meat pudding, how 3 make, 256. | — 
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Syllabubs, to make whipt, 333. To make everlaſting 


ſyllabubs, 333, 334. To wake a ſolid ſyllabub, 


Sringed fritters, to make, 188. ; 
Syrup of roſes, how to make, 358. How to make 


334. Fine fyllabubs from the cow, 338, 339. 


flowers, ib. To make ſyrup of peach bloſſoms, ib. 
To make ſyrup of quinces, 359. RNS 


. * 

Tanſey, to make a tanſey, two ways, 194, 195. To 
make a bean tanſey, 239, 240. A water tanſey, 
240. | 

Tarts, how to make different ſorts of tarts, 112. To 
make paſte for tarts, two ways, 173. : 

Teal, how to roaſt, 15. 2 

Tench, how to fry, 199, 200. To chuſe tench, 382. 

. Thernback ſoup, how to make, 179, 180. To frica- 

I” ſee thornback white, 215, 216. To do it brown, 

216. To chuſe thornback, 382. 

Thruſh, how to chuſe, 380. 2 | 

Thru/h, how to make a liquor for a child that, has the 
thruſh, 281. „ 

« Toaſt, to make fried toaſts, 197. 2h 
Tongue, how to boil, 8. To roaſt, 12. To dreſs a 
tongue and udder forced, 48. T 

tongues, ib. To force a neat's tongue, 49. To 
ſtew neat's tongue whole, ib. To pot a cold tongue, 


way to pot a tongue, 297. To pickle tongues, 401. 
Tort, how to make a tort, 170. To make tort de 
2. moy, 171. To make a buttered tort, 340. 
| reacle water, how to make, 370. Lady Monmouth's 


way, 447. 
n beef, . 37, 38. 
Trifle, how to make, 334 


—— 


a la Kilkenny, ib. To preſerve tripe to go to the 
Eaſt Indies, 442. : | 
Trout, how to chuſe, 382. | 
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ſyrup of eitron, ib. To make ſyrup of clove gilli- * 


o fricaſee neat's 


295, 296. To pot tongues, 296, 297. A fine 


Trite, how to fricaſee, 26. To ſry tripe, 27. Tripe 


Triffles and Morels, good in fauces and ſoups, 24. How 
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Turbot, how to boil, 204. How to bake a turbot, 
204, 205. To chuſe a turbot, 382. | 
Turkey, how to roaſt, 5, 6, 15, 78. Sauce for a" 
turkey, 6, 20, 78, 79. 144. Sauce for a boiled 
turkey, 10. Turkies may be larded, 3. To roaſt 
4 a turkey the genteel way, 35. To ſtew a turkey, 
: . To ſtew a turkey in celery ſauce, 80. To 
. dreſs a turkey or fowl to perfection, 82. To ſtew 
a turkey brown, two ways, 82, 83, 84. To ſouſe 
a turkey in imitation of ſturgeon, 301. To chuſe 


a cock or hen turkey, or turkey poults, 379, A_ 


turkey, &c. in jelly, 395. A turkey ſt after 


the Hamburgh way, 433. Chickens and turkies, 


the Dutch way, 434. . ; 454 
Turnips, how to dreſs, 17. How to make turnip 

ſoup, 181. How to make turnip wine, 346. 
Turtle, how to dreſs a turtle the Weſt India way, 391, 
392. Another way, 392, 393- To make a mock 


turtle, 393, 394. . * 


V. U. 


Varni/h, a yellow, how to make, 427. A pretty lit- 
tle varniſh to colour little baſkets, bowls, or any 
board where nothing hot is ſet on, 428. : 

Udder, bow to roaſt, 12. 

Veal, how to roaſt, 2, 14. To draw veal gravy, 20, 
21. To dreſs a fillet of veal with collops, 23. To 
fricaſee veal, 25. To ragoo a neck of veal, 31. 
To ragoo a breaſt of veal, two ways, 31, 32. To 
dreſs a breaſt of veal, in hodge-podge, 32, 33. To 
collar a breaſt of veal, 33, 34. To ſtew a knuckle 

| of veal, two ways, 36. To dreſs veal olives, 42, 
43. To dreſs veal a la Bourgeoiſe, 62, 63. A diſ- 
guiſed leg of veal and bacon, 63. Loin of veal, en 

epigram, ib. To make a pillaw of veal, 64. To 

| dreſs bombarded veal, ib. To make veal rolls, 65. 

To make olives of veal the Freuch way, ib. To 


veal blanquets, 67. A ſhoulder of veal a la Pied- 
monteſe, ib. To dreſs ſweetbreads of veal a la 
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make a ſavoury diſh of -veal, 65, 66. To mike + 
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Dauphine, 68. How to mince veal, 136. To fry: 
cold veal, 136, 137. To toſs up cold veal white, 
"137. To make a florendine of. veal, 138. To: 
make veal gravy, 146. To make a very fine ſweet 
veal pie, 161. Two other ways to make a veal pie, 

161, 162. To boll a ſcrag of veal, 274. To mince 

veal-for ſick or weik people, 277. To collar: a 

- breaſt of veal, 298, 299. How to make marble 

veal, 299. How to make veal hams, 302. To 
chuſe veal, 375. FN Te! 

Veniſon, how - to roaſt, 11. Different ſorts of ſauce 
for veniſon, ib. How to keep veniſon ſweet, and 
make it freſh when it ſtinks, 12. To make a pretty 
diſh of a breaſt of veniſon, 77. To boil a haunch 
or neck of veniſon, ib. To haſh mutton like veni-. 
ſon, 137) 138. To make a venifon paſty, 168. 
To make ſea veniſon, 290. To pot veniſon, 2965. 
To chuſe veniſon, 277. The ſeaſon for veniſon, ib. 

Vermicelli, how to make a vermicelli pudding, 159. 
How to make vermicelli, 363. 

Vine-leaf tritters, how to make, 188. 

Vinegar, tow to make, ' 567. 

Uxbridge cakes, how made, 414. 


w. 


IV afers, how to make fruit wafers of codlins, plums, 
&c. 40% To make white wafers, ib. To make 
brown wafers, - 407, 403, To make gooſeberry 
wafers, 409. Orange wafers, 412. Fruit wafers, 

179. | | j 

Walnuts, how to pickle green, 305, 306, How to 
pickle them white, 306. To pickle them black, 
307, How to preſerve white walnuts, 361. To 
preſerve walnuts green, ib. How to keep walnuts 
all the year, 366. How to make walnut water, 369. 

Water, how to make water-ſokey, 207. To make a 
water tanſey, 240. To make chicken water, 278. 
To make water grue), ib. Buttered water, 290. 
Seed water, ib. Barley water, 281. Walnut 


water, 369. Treacle water, 370. | Black cherry 
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water, ib, Hyſterical water, ib. Red - roſe water, 
ib. . Surfeit-water, 372. Milk water, ib. 436. 
The ſtag's heart water, 435. Angelica water, 436. * 
Cordial poppy water, 437. : _ 
54 Weaver fiſh, how to broil, 204. | 
- Welch rabbits, how to make, 225. - MP 
Weftminfler fool, how to make, 183. * 
Veſphalia. See Hams. | 
Wheat ears, how to chuſe, 379. 
Whipt cream, how to make, 333. 
To make whipt ſyllabubs, ib. 4 
White pot, how to make, 282. To make a rice white 
pot, ib. To make white fritters, 187. A white 
r-plum pudding, 248. White marmalade, 355. 
hire-bait, to dreſs, 368. 
Whitings, how to broil, 202. How to chuſe, 382. 
Wigeons, how to roaſt, 15. 
Wigs, to make light wigs, 325. How to make very 1 
good wigs, 325, 326. Another way to make good 
wigs, 416. - +2 
Wine, how to make raiſin wine, 342, 411, 412. 10 
make elder wine, 342. To make orange wine, * 
42, 343. Orange wine with raiſins, 343. Elder- 
ower wine, ib. Gooſeberry wine, 343, 344. 
Currant wine, ib. Cherry wine, ib. Birch wine, 
44, 345. Quince wine, 345. Cowſlip.wine, 346» 
urnep wine, ib, Raſpberry wine, ib. Black- 
berry wine, 411. . 
Moodcoc is, how to roaſt, 6, 7, 15. To ſalmec a wood- 
cock, 112. Woodcocks in a ſurtout, 113. Te 4 
boil woodcocks, ib. To chuſe woodcocks, 380. 1 


V. 


Yeaſt dumplings, how to make, 260. To preſerve 
yeaſt for ſeveral months, S023. 209 >: | 
Yellow warniſh, to make, 427. | 
Yorkfhire Chriſtmas nie. 169. Yorkſhire, why famous 4 
for hams, 20 ha * . 
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